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Buying coffee? 


Save fifteen cents on every dollar yo end! 


* 


You get 100% flavor strength, yet pay 
15% less! AMERICAFE is the first instantly soluble 
coffee powder that actually gives your 
candies a new, unique and richer coffee flavor. 
There's a big market waiting for a deep- 
down, coffee-flavored candy. Capture it with 
AMERICAFE! Make up a trial batch.  _ American Food Laboratories, Inc. 

Test it for taste . . . for cost. Prove to yourself it's ne 860 Atlantic Ave., B’klyn 17, N. Y. 
the brand new coffee flavor folks favor. \\ ; 
Rush coupon for trial order! ” 
Me Americafe Instantly Soluble Coffee ie 


Samenican FOOD LABORATORIES, Inc. \ 
860 Atlantic Avenue, Brooklyn 17, N. Y. 


3968 North Mission Road, Los Angeles, Calif. 
Philadelphia * Baltimore * Detroit * Chicago * San Francisco 











BUSINESS ADDRESS 








Je The best thing about Alva Raspberry flavor is that it really 


tastes like the best raspberry. Alva flavors are especially 
developed for every confectionery use. 
Write for a sample and we'll send a flavor that gives “real good 


raspberry” taste in your finished confection. 


“ - 


“ Fae Wie 


VAN AMERINGEN-HAEBLER, INC. \ 


521 WEST S7th STREET 
NEW YORK 19, WN. Y¥. 
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YOUR CANDIES 
WILL BE JUDGED 
BY THEIR... 
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Texrure, taste, color, gloss... is 
these and other criteria 

are the expert candy maker’s measure Ne 

of a fine confection. To the Ne 

non-expert consumer, these niceties wi 
of discrimination boil down to 

one major consideration ... FLAVOR! ” 

That is why repeat sales usually reflect Ce 

the consumer’s response to fine, 
full, taste-satisfying flavor. CC 


This being so, candy manufacturers 
should strive — even in the most 
competitive markets — to use the 
best of flavorings that money can buy, = 
for — trite, but true — the best 

is always cheapest in the end. 


Would you like this proven? Easte 
Then consult with FRITZSCHE .... Sales 

A FIRST NAME IN FLAVORS SINCE 1871. p 
. 41 
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CANDY 
PRODUCTION: 


Methods and 
Formulas 


by Walter Richmond 


Mr. Richmond describes fully the three 
basic operations for good candy manu- 
facture: (1) Ingredients and Cooking Ac- 
tions, (2) Mixing, Casting, Coating, Etc., 
(3) Trouble Shooting. Mr. Richmond tells 
both the reasons and the methods of oper- 
ation. In addition, he provides carefully 
selected formulas for both the wholesale 
and the retail trade. 


Whether you have a large plant or a 
small one, Canny Propuction: MetHops 
AND ForMuLAs will prove a valuable asset 
to your firm. Mr. Richmond’s book has 30 
helpful chapters, as shown in the accom- 
panying contents table. Its 640 pages con- 
tain 500 candy formulas and detailed pro- 
duction information on candies. For quick, 
convenient reference, a numbered list of 
the book’s 500 formulas—grouped also 
under 32 main candy classifications—is 
provided. A comprehensive index and large 
diagrams showing bcth how to decorate 
Easter eggs and how to insert fruit and 
nuts in the centers are still additional fea- 
tures. Designed specifically as a production 
man’s text, Mr. Richmond’s helpful book 
also provides generous space alongside the 
formulas for notes during actual produc- 
tion in the candy plant. 


Directory Division 


The Manufacturing Confectioner Pub. Co. 
418 N. Austin Blvd., Oak Park, Ill. 


Enclosed find my check for to cover the 


i copies of the Candy Produc- 
tion Methods and Formulas at $10.00 ea. 
Name . eacte Wee Dretabesenccs 
Firm . 
Address 
City nw fo ee 
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From the Desk of the Publisher 


Another year ends with this issue of THE MANUFACTURING CONFECTIONER. 
Stock-taking or inventory is at hand. We are older—perish the thought—just what did 
we accomplish in 1953? 


The Annual Index is one answer. This is a summary of the ideas presented during 





the past year. Ideas about raw materials, equipment, processing, packaging, storage, and 


merchandising abound in Volume XXXIII. 


These ideas would be of little value unless presented in an attractive manner. Easy 
readability because of good, basic writing, careful lay-outs and planned designs are the 
factors responsible. As you give careful consideration to the packaging of your candy, 
so we strive towards the presentation of ideas in clear language. 





The descriptive flow-sheets illustrating “Packaging of Marshmallows at Candy- 
land,” and “Cooking and Forming Hard Candy at F & F Laboratories,” were the result of 
excellent cooperation from candy manufacturers. 


An alert staff, ever on its toes, deserves credit for our progress in 1953. Never was 
the Lehigh Conference so thoroughly reported by a member of the trade press. You have fol 
noticed the clear-cut page, in each issue, Index to Advertisers. These advertisers contin- 
ually present ideas and are always a source of reliable information. 


We like our location in Oak Park—the roomy quarters and the restful atmosphere (ex- 
cept at Press Time). If you haven’t seen our offices, plan to stop in for a visit. We'll swap 
ideas if you wish or you may prefer to browse through the books in our library. Many of 
these books are out of print and all contain information or offer ideas of value. Should 
you be careless and say you want a job, we'll let you do some proof-reading. 


We won't say that this issue completes the best volume of THE MANUFACTURING 
CONFECTIONER but we will say that it is “tops” in many ways. We are not satisfied with 


past performance—watch us in 1954. 


Publisher 
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better than new...it’s TIME-TESTED 





for years...the standby of leading confectioners 


Get Kanatrol’s rich, distinctive flavor and character 
that builds steady, repeat business. Discover how high temperatures 
don’t dissipate Kanatrol flavor. See how you save, too... 
just one ounce flavors 100 Ibs. of confectionery! 


For all your imitation vanilla requirements . . . in 
marshmallow, fudge, caramels, cream centers or taffy 
... rely on Kanatrol, the favorite where strength, uniformity and 

quality are demanded. Kanatrol is another fine product 

of Kohnstamm’s laboratory research and control and 

100 years of flavoring “know-how”. Place a trial order today. 
Your satisfaction guaranteed . . . write, wire or phone 
the nearest H. Kohnstamm headquarters. 


FIRST PRODUCERS OF CERTIFIED COLORS 


OHRISGTARRM €¢ COMPANY Enc. 
ESTABLISHED 1851 

89 PARK PLACE, NEW YORK 7 1-13 E. ILLINOIS ST, CHICAGO 11 4735 DISTRICT BLVD., LOS ANGELES ft 

ATLANTA * BALTIMORE » BOSTON + CINCINNATI ~ CLEVELAND + DALLAS + DETROIT - HOUSTON + INDIANAPOLIS » KANSAS 

CITY, MO. + MINNEAPOLIS » NEW ORLEANS - OMAHA + PHILADELPHIA = PITTSBURGH + ST. LOUIS + SAN FRANCISCO 
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Ask our customers about our machines 


They're our best salesmen westes 


Depenakel 


To eee All Over The Work; 


“Ask the man who has one”... is a good practice before making a purcha\ 
and this is why we suggest that you inquire about National Equipment fro} 
those who use it. 

Candy manufacturers will tell you that National Equipment’s cleanline 
heavy-duty sanitary construction and advanced engineering design make they of 
unbeatable and durable under the most exacting requirements. 

Satisfied users of National Equipment such as D. L. Clark Co., Stephen |{ 





All New — All Steel — Heavy Duty ‘ ’ : 
National Mogul Model M-100 Whitman & Son, Inc., Barton’s, Inc., Mason, Au & Magenheimer, Ludens, In, 


Quaker Maid Co., Inc., Barricini, Inc., and many others too numerous to |i 
will tell you how these miracle machines pay for themselves. We can ref 
you to manufacturers in your vicinity for actual production data and 





sible inspection. As a resu 
Ask our customers about our machines... they’re our best salesmen. develop 
chemists 
Now is the time to buy! Order now for prompt deliveries. bihat has 1 
Write Today For Full Details and Quotations yoed pro 
. goods ma 


the ha 


National Equipment Corporation: 


was this p 


153-157 CROSBY STREET, NEW YORK 12, N. Y. first. Lite 


chemicals 
National Sanitary High Gloss Enrober hf 
Made in 24°, 34°, 42” and 48” sizes — 
and at lea 
specific a 
developed 
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i dil ino distort 
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National High Production, 
High Gloss 
Continuous Hard Candy 
Vacuum Cooker 


National Automatic Multiple Tier National “‘Silvretone” Hydro-Seal Pump Bar 
Cooler and Packer 


l phase 


Tell 
whic 
Felca 
send 
samp! 





New National Cleanlined National Chocolate : 
Hard Candy Batch Mixer Melting Kettle Labor Saving — Maximum Production : Jor De 


National Automatic Cherry Dropper 
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FELCAFE, FELTON'S NEW COFFEE 
TATION, ACCLAIMED COAST TO COAST! 


Conclusive Tests by Manufacturers 


ic a Of a Wide Variety of Products Prove Its Advantages 


ephen 


ens, In,’ 
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-an ref 
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LO desiies of coffee flavor concentrates, and it 
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As a result of several years of research and 
jdevelopment, Felton Chemical Company 
|chemists have produced a new coffee flavor 
\that has revolutionized the use of coffee in 
|many products. Candy, ice cream and baked 





goods manufacturers have long been aware 
jof the handicaps presented by the lack of 


was this problem which Felton tackled 
first. Literally hundreds of new 
\chemicals were isolated in the 
search for proper ingredients, 






and at least fourteen new, 
pecific aromatics were 


gredients were listed 
elton contributed to 
ver before has 3 
ll phases of su 


ected Tt 


mpo pant matt 





} 
Tell us about the products in 
which you would like to use 
Felcafé. We will be happy to 
send you directions and liberal 





samples for testing. 


Yor December, 1953 
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Write For Samples of This 
| Amazing Coffee Flavor 












FLAVORS - 


LTO 


PLANTS 


SALES OFFICE 










Le 
Atlanta « 


St. Louis « Toledo « Toront 


Brooklyn 


in Flavor, Aroma and Economy 


75 Times Stronger Than Coffee 


Felcafé has been found to be at least 75 times 
stronger than coffee, and its economy is 
quickly obvious to any manufacturer. Thou- 
sands of batch tests have been made, not only 
by Felton, but by manufacturers using fla- 
vors, and based on the commercial conditions 
of manufacture in the candy, ice cream, des- 
sert, beverage and extract fields. Felcafé has 
proven its record-breaking economy. 


Will Not Cook or Freeze Out 
Felton’s unusual flavor is non-volatile, and 
its stability eliminates any worry about cook- 
ing off or freezing out. Neither does it oxi- 
dize or become rancid. 


Candy Manufacturers 

Applaud Advantages 
Felcafé retains its full-bodied flavor in Hard 
Candy, Toffee, Caramels, Fudge, Soft Cen- 
ters, Creams and Fondants, Marshmallows, 
Gum, Starch Jellies, Chocolate. 


Ideal for Foods and Desserts 


Popular coffee flavor can now be successfully 
applied to Ice Cream, Ices and Sherbets, 
Packaged Ice Cream Mixes, Puddings, Syr- 
ups, Beverage Concentrates, Gelatin, Pie 
Fillings, Cake Fillings, Icings, Toppings, 
Sandwich Fillings, Carbonated Beverages, 
Extracts. 


Versatility of New Flavor 
for Pharmaceuticals 


Coffee as a flavor for pharmaceuticals can 
be a big factor in the success of all kinds of 
products such as Pharmaceuticals, Lozenges, 
Troches, Vitamin Tablets, Cough Syrup, 
Elixirs. 


ESSENTIAL OILS »- AROMATICS 


CHEMICAL COMPANY, INC 
599 Johnson Avenue, Brooklyn 37, N. Y 


« Los Angeles, Cal.* Montreal, Que + Paris, France 


Boston + Chicago « Dallas + Philadelphia 








is a sign the 
candy was good! 






























CORN PRODUCTS DEPARTMENT 


ST.LOUIS, MISSOURI 


| ANHEUSER-BUSCH, INC. 


Use Anheuser-Busch 


MOULDING AND THIN BOILING STARCH ES 


AND 


REGULAR AND SPECIALTY TYPES OF CORN SYRUPS 
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Almond Chewing 
Toffee Squares... gear 


formala 


a SS ee. <<. 





MADE WITH BLUE DIAMOND ALMONDS 


There’s no secret formula for this popular toffee. It’s 
printed on this page, but, as one candymaker told us, almost 
any combination of almonds with caramel or chocolate 


8 ibs. corn syrup 
10 tbs. sweetened cond. whole milk 
4 ibs. invert sugar 

2 ibs. dairy butter 


should produce a popular favorite. 
f & Neither is there any secret about the candy industry's fa- 


vorite almonds. Candymakers know that Blue Diamond almonds, natural or roasted 
almonds minimize in-plant handling costs. They are % — OM 


double-sorted, by hand and by exclusive photo-elec- 
tric eye, uniform in size and quality, free from dust, gi ; 

bitters, foreign particles, or excessive moisture. ve ae eae rand — = 
Order Blue Diamonds in the whole kernel, or apply heat until fats melt. Add granu- 
diced, sliced, chopt, split, halved, or slivered. lated sugar (no water), stir and cook to 





Samples, prices, and free formula book sent medium firm ball. 
upon request Remove from heat, add salt, almonds and 
vanilla flavor, mix well, then spread on 


cool, oiled slab. Level to a thickness of 


approximately % in. Just before the batch 

Blue ALMONDS. 

s mately 1% in. wide x 3 in. Wrap in 
Diamo BLUE waxed paper or cellophane. 





CALIFORNIA ALMOND DIAMOND 
GROWERS EXCHANGE BRAND 
_ Sacramento, California 
Sales Offices: 100 Hudson St., New York 13, 
fo and 549 W. Randolph St., Chicago 6. 


The Nation's Favorite 





Candies are ALMOND CAND, 


fs 
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here’s why America’s 


largest chocolate manufacturers 


depend on the famous 


There’s good reason why these man- 
ufacturers, America’s largest and best- 
known, prefer and rely on The Racine 
Chocolate Depositor exclusively for pro- 
ducing solid chocolate goods, such as, 
stars, bits, wafers, patties, nonpareils, 
midget bits, and others. 


Automatic! Automatically, the Racine 
Chocolate Depositor casts, cools and then 
discharges the candies. No molds are 
used—the candy is cast directly on a 
polished steel conveyor belt. In 32” and 
48” models. 





vacuum © 


CANDY MACHINERY CO. 


Racine Chocolate Depositor 


Only 1 Part-time Operator Required! 
Automatic and continuous, only one 
operator is needed to control the ma- 
chine—even at maximum capacity. 


Quality! Chocolates produced with 
the Racine Chocolate Depositor have a 
higher gloss and finish—they retain their 
full color and luster—in all ways they’re 
better. 


Now, you too can make a better choco- 
late product, faster, with the Racine 
Chocolate Depositor—the one the leaders 
use—write today for complete infor- 
mation. 


RACINE 


CONFECTIONERS’ MACHINERY CO. 


15 PARK ROW, NEW YORK 38, N. Y. 
Western Office and Factory: Racine, Wis.® Eastern Factory: Harrison, N. J. 
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* This ‘Factory City’ Can Do 


|  € World of Good For You! 


> ma- 















Staley’s vast 382-acre ‘“‘factory city” is one of the greatest 


1 with confectionery supply ‘“‘capitals’” of the world. Employing 
ave a more than 3000 people, the giant Staley plant is your most 
. their dependable single source of basic raw materials. Constant 
hey’re research and laboratory control assure you of the highest 

quality products—ingredients that give your candies more 
een. eye appeal, more flavor appeal and greatly extended shelf- 
tacine life. Staley assures reliable, prompt delivery and reasonable 
~aders prices. Contact your supplier or write direct for more infor- 
infor- mation about Staley’s “factory city.”” It can do a world of 


good for you! 


A. E. Staley Mfg. Co. 


Decatur, Illinois 


0. Staleys 
J. > 
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~ makers of the world’s finest candy ingredients 


FONDAX For smooth, creamy centers, high in 
quality, light in texture and weight . . . the finest 
nougats, kisses, taffies, whipped cream centers are 
made with FONDAX. 


SUPERKREME Impartsa creamy, uniform ultra- 
RICH flavor to caramels, fudges, toffies, butter 
creams, butterscotch, taffies, kisses. A quality 
dairy product. 


WHISTO-JEL For uniform quality in both slab 
and cast jellies. A standardized pure lemon pectin 
powder. 


PATTIE FONDANT Makes a pattie with a per- 
fect finish and creamy texture. Eliminates all 














3 
new Lie 
CONTINUOCUS 
AUTOMATIC CHOCOLATE 
poi 
; Ef fj = 


*& 


FEATURES ... 


Continuous Production — Eliminates melt- >. 7 ae 
ing and holding kettles. HAND DIPPING 
Melting — Rapid and Complete. Designed 

to accommodate ten pound cakes but 

handles liquid or lumps equally well. 

Cooling — Revolutionary heat exchanger 

— Highly efficient — Low water consumption. 

Pumping — Delivers cooled, conditioned 

chocolate through controlled lines to Coating, 

Hand Dipping, or Depositing equipment. 

Excess chocolate continues back through 

return lines to the feed hopper. 

Production— Available in sizes to suit 

capacity requirements. 

Sanitary — Entire unit is quickly and easily 

cleaned. 

Operation — Completely automatic — 15 

minute average “start-up” time. 


Po 


ae. 
} J 


a 
¢ 
A’ 
. 
.* 


COATING 


Designed to give the utmost efficiency 
in the continuous melting of 10 Ib. 
blocks. Further, the chocolate is con- 
veyed through a completely con- 
trolled Heat Exchanger and pumped 
to points of usage . . . Handling and 
space are cut to a minimum. ; 


J. W. GREER COMPANY 


CAMBRIDGE 39, MASSACHUSETTS ey O°EER ge 
Sales Engineering Offices: New York, N. Y., Chicago, Ill., San Francisco, Calif. . 
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DODGE & OLCOTT, INC. 


180 VARICK STREET « NEW YORK 14, WN. Y. 


THE MANUFACTURING CONFECTIONER 











to make a “mint” 





‘like a million... 
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A mint or a maraschino cherry . .. pistachio ice-cream 
or a lime cooler . .. any food or any color in any season 
bor any climate . . . for maximum appetite-appeal at 


the point-of-sale specify National Certified Food Colors. 





Uniform dye-strength, solubility and brightness of 


shade in National Certified Food Colors are a direct 





result of precise chemical control at every step of 





our integrated production from basic raw materials to 
intermediates to finished colors. No higher standards 


of uniformity and purity can be consistently maintained. 


So to be sure, specify 


National 











CERTIFIED COLOR DIVISION 
NATIONAL ANILINE DIVISION 
ALLIED CHEMICAL & DYE CORPORATION 

40 RECTOR STREET, NEW YORK 6, N.Y. 


Boston Philadelphia Chicago Charlotte 
San Francisco Portiand, Ore Toronto 


@.. 





SAVAGE LATEST PORTABLE FIRE MIXER 


MODEL S-48 
Thermostatic Gas Control @ Variable Speed @ Streamlined @ Sanitary | ((c 


IMPORTANT FEATURES 


1. Aluminum base and body casting—light but 
‘substantial for long life. 





2. Atmospheric Gas Furnace with stainless steel 
shell for manufactured, mixed and natural gas, 
also liquid petroleum gas 2550 b.t.u. 


3. Steel agitator with improved nickel alloy 
scrapers securely attached to stainless shaft 
yet easily removable. Single or double action 


as desired. 

4. Variable speed from 30 r.p.m. to 60 r.p.m. by W 
— stopping machine—no clutch or gear The . 
shitt. 


5. Minneapolis-Honeywell gas control and thermo- 
stat for range 160 to 280° F. or 240-385° F. 


6. Exclusive Savage break-back feature, tilting 
within floor space 32" x 48". 


7. Sealed ball bearings and steel cut gears used 
for silent operation. 


8. Stainless steel cream can with brass faucet. 
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9. Stainless steel drip pan attachment. Tn 
10. Regularly supplied with copper kettle 24" Nuts 
diameter 12!/," deep; also adaptable for candy 
copper kettle 24" x 16". If desired stainless only | 

kettle 24" x 12I/," can be furnished. 
Sal 
sales 
A FEW SPECIALS IN REBUILT MACHINERY has se 
National Steel Mogul with three Depositors ang 
50 gallon Model F-6 Savage Tilting Mixer with ion 
stainless kettle. _ 
The Savage Improved Portable Fire Mixer, Model S-48, was Model K #3 Savage Fire Mixer tory, 
designed to include many new features and conveniences 50" + linder W. Cc : Beat fancy 
with automatic temperature control and variable speed. It is Se See ee Se ing th 
a combination cooker and mixer for making caramel, peanut 1000 Ib. Werner Syrup Cooler. their 
brittle, peanut candies, fudge, nougat, gum work, and when 200 Ib. Savage Flat Top Marshmallow Beater. of th 
equipped with double action agitator is ideal for coconut 600 Ib. Continuous Cooker with two 60 gallon ie os 
candies and heavy masses requiring thorough mixing; in fact kettles. a 4 
ag is suitable for any batches requiring mixing and Simplex Gas Vacuum Cooker, also Steam oa 
, Form 6 Style R and Form 3 Style D Hildreth drops 
Savage Fire Mixers are used by large manufacturers as well Pullers. when 
as individual retailers in practically all plants in the United 6' and 7° York Batch Rollers. itself 
States, Canada and many foreign countries. 2000 Ib. and 1000 Ib. National: 300 Ib. and smok 
- ie 600 Ib. Racine Chocolate Melters. prese 

Inquiries are solicited 

Sh 
coug) 
Since 1855 patte 
SAVAGE BROS. CO : ve 
prim 
e e to be 
M. A. Savage, President e« Richard J. Savage, Jr., Vice President coug 
the f 
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Consider the Candy Cough Drop 


by WESLEY CHILDs, technical editor 
The Manufacturing Confectioner 


TD icv the courtesy of Mr. P. Nuts, president of 
Nuts Incorporated, the essential contents of a survey on 
candy cough drops are made public for the first and 
only time. This report is presented in an abridged form. 


Sales Potential: Candy cough drops have unlimited 
sales possibilities. The average person in this country 
has several colds during the year. Coughing accompanies 
these colds to varying degrees. Medicine recognizes no 
cure-all for either colds or coughs, hence, consumption 
of candy cough drops should increase continually. Ora- 
tory, one of America’s greatest pastimes, is in its in- 
fancy, so to speak, and destined to reach maturity dur- 
ing the 1956 political compaign. Speakers are noted for 
their tendency to munch candy cough drops in search 
of throat relief. This might lead some people to offering 
the suggestion that candy manufacturers make a candy 
ear drop for the relief of listeners but our consulting 
firm keeps its eye on the problem at hand, candy cough 
drops. And although the cigarette cough diminished 
when the “not a cough in a carload” brand established 
itself on the marts of the world, numerous pipe and cigar 
smokers throughout the land continue to cough. These 
present a sizeable outlet for candy cough drops. 


Shape, Size and Color: An examination of all the candy 
cough drops obtainable disclosed that every geometrical 
pattern known as well as some unknown, were represent- 
ed. Perhaps, the ovate form might be considered the 
prime favorite but adherents for the other forms were 
to be found in every coughing group. To develop a candy 
cough drop in a different shape or form would involve 
the fourth dimension. Sizes varied from the giant Papa 
size to the petite Baby size. Colors were of somber hues, 
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black, brown, amber or red, and green. An absence of 
blue was noteworthy because some chronic coughers 
bark until they are “blue in the face.” The color was 
not considered significant (statistically): all candy cough 
drops eased the throat and alleviated the feeling of “dry- 
ness.” The mucuous membranes of the respiratory tract 
have difficulty in differentiating between the variously 
colored candy cough drops. 


Competitive Manufacturers: The 1953 Edition of The 
Candy Buyers’ Directory lists 35 firms as producers of 
candy cough drops. Now when you consider the number 
of candy manufacturers in the country as a whole, 35 
isn’t many. Certainly, there should be room for just one 
more! How can a mere 35 companies produce enough 
candy cough drops to ease the throats of 160 million 
Americans? 


Packaging: This is just a little tricky. Candy cough 
drops have been packaged in roll form but somehow or 
other, although roll-type candies have been amazingly 
successful in many instances, still candy cough drops 
when thus-packaged, failed to sell. Put your candy cough 
drops in an attractive box. Be discreet with the labeling 
and informative matter on the panels. 


Types: In general, there are five types or varieties of 
candy cough drops. These are candy coated chewing 
gum, compressed tablets, hard candy, hard gums, and 
lozenges. Possibly the hard candy or the hard gum types 
have more to offer the coughing consumer than the oth- 
ers. This is because these two types dissolve more slowly 
in the mouth and allow the soothing ingredients (medi- 
cants) to disperse more slowly. The chewing gum type 
might be classified by some in the same category. The 
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Oil Lemon 


The finest grade of Italian Lemon Oil 


“Wy 





| ... Sanderson’s, U.S.P., Messina, 
Hand Pressed ...now available in 
quantity. Known throughout the world 


where quality lemon flavors are required. 


| Now You Can Buy 


Argentinan Oil Lemon by 
Sanderson's! The same 
world-famous quality . 









Ask for Sanderson’s the same process and 
e Oil Orange technical know-how. Ask 
© Oil Mandarin your D&O representative. 


e Oil Bergamot 


W. SANDERSON & SONS 


MESSINA, ITALY BUENOS AIRES, ARGENTINA 


Sole Distributors in U. S. 
DODGE & OLCOTT, INC. 


180 VARICK STREET e NEW YORK 14, N. Y. 
SALES OFFICES IN PRINCIPAL CITIES 
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following tabulation shows the general makeup of these 
five general types. An X indicates the presence of the 
ingredient listed. 


aE a 
Sugar X xX X xX xX 
Corn syrup X X xX X — 
Invert sugar — — X -- _— 
Gum arabic — — — X xX 
Gelatin —- — -— X X 
Gum base X — = _ — 
Softeners X — = — — 
Lubricant — X i _- — 
Color X X X X x 
Flavor xX x xX X X 


Some years ago, a modified hard candy cough drop 
appeared on sale. This was advertised as an L.C., liquid 
center cough drop, and consisted of a flavored oily fluid 
center within a hard candy shell. Presumably, the in- 
ventor, Mr. Alfred J. Lautmann, thought it advantageous 
to combine a soothing cough syrup with the properties 
inherent to hard candies, and thereby form a cough drop 
which would offer greater benefits to the consumer. Ac- 
cording to U. S. Patent No. 2,252,934 (1941), the liquid 
center consisted of sesame oil, coconut oil stearine and 
mendicants. Flavor, of course, was added to the center 
as well as the hard candy shell. 


Active Ingredients: The chief ingredients of cough 
medicines may be listed as expectorants, sedatives or 
demulcents. The true sedative such as codeine, definitely 
a drug, has no place in a candy cough drop. Because 
cough drops, at least the candy kind, are sold over-the- 
counter without a prescription, harmful or questionable 
drugs have no license to be included as an ingredient. 
Let the physicians and ethical pharmaceutical firms 
handle the drug business.. Some ingredients such as 
thymol, guaicol, and creosote exhibit antiseptic proper- 
ties, while other materials such as licorice, honey, and 
glycerine are well-known for their soothing or demulcent 
properties. A list of active ingredients (in the broad 
sense) might include: ammonium chloride, anise, gum 
benzoin, camphor, chlorophyll, cocillana, creosote, euc- 
alyptol, euphorbia, giycerine, guaicol, honey, horehound, 
lactucarium, licorice, menthol, pine oil, sassafras, senega, 
thymol, and Vitamin A. The last item of the preceding 
list, Vitamin A, has failed to live up to the promises of 
its proposers. Some years ago, it was thought to be a 
specific in the prevention of colds and so was included 
in candy cough drops and in cough syrups. Now, evi- 
dence shows that specific properties for the prevention 
of colds are lacking in Vitamin A. Remember, a candy 
cough drop is not expected to cure a cold or eliminate 
coughing. A candy cough drop can merely offer pleasant 
relief. 


Flavor and Taste: In general, there are two types of 
candy cough drops, those with a rather pleasant taste 
and those with a positive medicinal taste. Possibilities 
exist for both types because colds may dull the delicate 
taste buds. However, in the long run, the candy cough 
drop with the delightful flavor should outsell its counter- 
part. Care should be exercised in making taste-panel eval- 
uations on the flavor desirable for candy cough drops. 
Because some of the components of a candy cough drop 
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may be incompatible with flavoring materials, during 
the developmental period co-operation with an experi- 
enced flavor company is essential. 


Findings and Recommendations: Nuts Incorporated 
is to be commended for desiring to extend its line of 
candies and candy cough drops should prove to be a 
worth-while addition. However, in spite of high sales 
potential, and the limited number of producers in the 
field, it is recommended that a new type of candy cough 
drop be produced. The imitation of any candy cough 
drop now on the market will merely split business, your 
copy will get the smallest portion of sales. Exactly what 
the candy cough drop will be, is, of course, entirely up 
to the discretion and judgment of your management. We 
would suggest a candy cough drop of about the size and 
shape of a jelly bean. Two ideas are presented herewith. 


Panned Candy Cough Drop 


The center of this piece would be highly medicated. 
Expectorants, mild antiseptics and soothing ingredients 
would give a harsh medicinal flavor but because of care- 
ful selection, the ingredients would provide relief from 
coughing. The coating would be relatively heavy and 
flavored in such a manner that the taste buds would be 
anaesthesized before the medicinal center was bared. The 
over-all effect would then be pleasing. 


Coated Candy Cough Drop 


Miniature cream centers prepared with invertase and 
containing cough-relieving substances would be coated 
with an imitation chocolate compound. The coating 
should be one of a high melting point. This, flavored 
with clove or cinnamon, would cover the somewhat dis- 
agreeable taste of the center. 

Summary: We obviously cannot guarantee success for 
either of the two proposals made above. However, we 
believe that an enterprising company, such as Nuts In- 
corporated, can successfully merchandise candy cough 
drops. 

P. S.: When you produce the candy cough drops as 
described above please mail us some samples. We feel 
a cough and cold coming on. 
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News and Notes 


On E OF the outstandingly successful candy pro- 
motions of the past few years has been the Kraft Cara- 
mel Apple promotion. Started just four years ago 
in one city, it has spread over the country like a blanket 
this fall during the promotion period of October. Not 
only has it sold millions of pounds of caramels (and 
incidentally, not only for Kraft) but has moved many 
millions of pounds of apples. And therein lies the 
formula for success, the fast growing idea of “related 
item” promotions. Both independent and chain grocers 
had to move apples during the season, and they always 
want to move candy at its attractive margin. The appeal 
of the dual promotion was irresistable to the grocer, and 
with Kraft providing the sticks and recipes, this pro- 
motion received millions of dollars worth of retail dis- 
play space free. 

The thing that brought this to mind was a news re- 
lease the other day from the promotion committee of 
the Washington State Apple Growers. They have de- 
veloped a “Valentine Salad” composed of apples, marsh- 
mallows and peppermint candy. Here is the recipe: 

VALENTINE SALAD 
large Washington State Delicious apples 
marshmallows, quartered 


dates sliced 
Lemon, orange or pineapple juice 
Dressing 
Y cup heavy cream, whipped 
1 tablespoon tart salad dressing 
3 tablespoons coarsely crushed peppermint candy 
Whip cream, fold in salad dressing and crushed candy. 
Wash apples ; dice one in a mixing bow]; cut one in thin 
slices into lemon, orange, or pineapple juice. To the 
diced apple, add quartered marshmallows and sliced 
dates; combine with whipped cream dressing and mix 
lightly. Set aside for 15 to 20 minutes in refrigerator to 
blend flavors. When ready to serve line plates with 
salad greens. Make a ring of marinated apple slices and 
mound salad mixture in center. Yield: 3 salads. 





TRUTASTE 
FLAVORS. 


KASKA CONCENTRATED 


Apparently this combination has been market test 
in that area and found to enjoy a great deal of accep 
ance and demand. What is this to the candy manufa¢ 
turers? If past experience is a judge, the manufactu 
ing of marshmallows and peppermint candy will hop 
that the apple growers promote the recipe to consumer 
and will ride along on the tai! of the promotion. 

The moral? If some large food company gets inté 
the marshmallow business, or any other item of candy, 
it will be because of the tremendous promotion poten- 
tial not now being utilized by those who now enjoy the 
business. The clincher? It goes back, not so many years, 
to when caramels were considered to be a highly sea- 
sonal candy. Promotion and smart merchandising has 
removed that trade superstition very effectively. 


The Fifth Western Packaging and Materials 
Handling Exposition will be held at the Civic Audi- 
torium in San Francisco, August 17-19, 1954. Theme 
of the exposition, according to Kenneth K. Dean, 
chairman of the advisory board, will be the devel- 
opment of product pre-packaging in consumer sized 
units and the future possibilities of pre-packaging 
in western industry. 


Mrs. Clara B. Lahon, director of advertising for 
Curtiss Candy Company, died November 26 at the 
age of 67. Her death followed a short illness. Mrs. 
Lahon was one of the few women in the country 
to occupy the top advertising position in a large 
firm. She began with Curtiss more than 26 years 
ago as secretary to the late president, Otto Y. 
Schnering. 





CITRUS OILS 


CHICAGO 31, ILLINOIS 
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The Mint Julep Swizzel Stick 


Antioxidant Treated Paper 
May Increase Shelf Life 


Discussion of Waterproof 


Packing Materials 











THE YEAR’S MOST IMPORTANT PROMOTIONAL 
OPPORTUNITY FOR CANDY MANUFACTURERS 





WHAT THE DIRECTORY IS 


The Candy Buyers’ Directory is the 
only published reference guide to all 
wholesale candy manufacturers that is 
available to the professional candy buy- 
er. 


1. The first section contains an alpha- 
betical list of all wholesale candy 
manufacturers, their addresses, the 
name of their salesmanager and a 
cross index to confectionery lines 


offered. 


2. The second section is a complete 
product classification of all candy 
manufacturers, broken down into 
more than 65 general types of 
candy. 


3. The third section is the trade name 
directory listing several hundred 
trade names used by candy manv- 
facturers for their products. 


4. The fourth section is the Directory 
of Candy Brokers. Here complete 
information on most of the well 
known candy brokers is available. 
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WHERE THE DIRECTORY GOES 


The Candy Buyers’ Directory is the 
reference guide for more than 8,000 
professional candy buyers, who buy 
for: 


Candy & Tobacco Wholesalers 
Wholesale Grocers 

Drug Wholesalers 

Food Chains 

Chain Drugs 

Variety Chains 

Department Stores 

Vending Operators 


Theatre Operators 


These firms channel candy into over 
1,000,000 retail outlets . . . operate 
over 25,000 trucks . . . maintain over 
2,700 refrigerated warehouses . . . do 
business in all 48 states. 


Tue Ganoy Buyers’ Directory 


a 





In The Candy Buyers’ 
Directory the Adver- 
tiser gets all the breaks! 


1. Placing of his advertise- 
ment next to the listing of 
his product. 


Cro 


2. Listing of all his local 
representatives’ names and 
addresses after his alphabeti- 
cal listing. 


Cwhod 


3. Listing of all his product 
trade names in the Brand 
Name Directory. 


Cw oO 


4. His firm name in bold 
face type wherever it appears 
in the product classifications. 


Cw o 


5. Complete “year’ long” ref- 
erence value to over 8,000 
Professional Candy Buyers in 
their own handy buying 
guide book. 


TWO sd 


6. Coverage of all these Can- 
dy Buyers at only 1.7c per 
buyer for a full page, the 
lowest possible cost with the 
longest “life” on the buyers 


desk. 
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when you use NASHUA packaging! 








Because most candy is purchased on impulse, you can use your 

package to increase sales. Best way to do that is to call Nashua. 

Whatever you need in flexible packaging material to give 

your product a sales push, get Nashua’s packaging experts 

working for you. From the design of a new package to the 
4 printing of clean, bright Cellophane or Polyethylene, Nashua 


" a more impulse action in your package. Write today. 
_~/| SQWASHUA CORPORATION 
55 FRANKLIN STREET 


he He NASHUA, NEW HAMPSHIRE 
npahoa . Everything in Flexible Packaging that Sells... 


\ DESIGN / PRODUCTION 











PRINTED FILM © WAXED WRAPPERS © BOX PAPERS ©* BOX STAYS 

GUMMED PAPERS © HEAT SEAL PAPERS © FLOCKED PRODUCTS © PARTY 

PAPERS © PRINTED BANDS © CORRUGATOR’S TAPE © SEALING TAPE 
MOISTENING MACHINES *® TECHNICAL PAPER PRODUCTS 
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Over the counter and thru the years. Yes, 


DANIELS wraps have sales appeal. 


gi id oi There is co DANIELS product to fit your needs, for candy wraps, in 
We invite Inquiries sheets ond rolls . . . glassine, plain and embossed @ sylvania cellophane, 


metallic foils e laminated papers © special ‘Heat-Seal” papers. 


PREFERRED PACKAGING SERVICE 


SALES OFFICES: Rhinelander, Wisconsin 
Chicago, Illinois . . Philadelphia, Pennsylvania . . Akron, Ohio 
RHINELANDER, WISCONSIN Denver, Colorado . . Dallas, Texas . . Los Angeles, California 


creators - desiqners - multicolor printers 


Page 26 THE MANUFACTURING CONFECTIONER | 








Mint 
with 
so th 
not 

new 

made 
Pep; 
to th 
delic 


pack 


long 
The 
that 
rate, 
of cc 
the | 
muck 
fast 


stir. 


woul 
the 
drin 








The Mint Julep Stick 


by ALLEN ALLURED, editor 


An unusual Candy, for an un- 
usual purpose, posed unusual prob- 
lems for Peerless Confection Com- 
pany in both production and pack- 
aging, according to Samuel C. Miller, 
Sales Manager of Peerless. 

The product is a swizzel stick made 
of hard candy which is flavored with 
Peppermint, for making mint juleps. 
The idea originated with James E. 
Pepper Distillery, Lexington, Ken- 
tucky. The formula for the drink is 
two ounces of James E. Pepper Ken- 
tucky Whiskey, cracked ice, and one 
Mint Julep Stick. Stirring the drink 
with the stick flavors and colors it 
so that even a Kentucky Colonel can- 
not tell the difference between the 
new style Mint Julep, and the ones 
made the old fashioned way (claims 
Pepper). The adapting of this stic 
to the use as a flavoring agent for a 
delicious drink, and the handling and 
packing of such a delicate product 
was a tricky problem. 

The stick is approximately 7 inches 
long and *4 of an inch in diameter. 
The first problem was to make a stick 
that would dissolve at a satisfactory 
rate, blending just the right amount 
of color and flavor into the drink. If 
the batches of candy were pulled too 
much, the stick would dissolve too 
fast in the drink and be useless as a 
stir. If not pulled enough, the sticks 
would dissolve too slowly, delaying 
the flavoring and coloring of the 
drink. After many experiments, this 
problem was solved. 
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The next problem was to cover one 
end of the stick with some material 
to be used as a handle, so that the 
p2rson enjoying the drink would not 
actually touch the stick itself. A pres- 
sure sensitive paper tape was offered 
by Print-O-Tape, Inc., and after this 
tape was tested and found absolutely 
non toxic by the U. S. Testing Lab- 
oratories, and approved by the Food 
and Drug Administration for appli- 
cation directly to the end of the 
stick, the problem of a suitable 
handle was solved. 

Now the problem of running this 
delicate item in high speed produc- 
tion was to be faced. The automatic 
wrapping machine, made by Hudson- 
Sharp Machine Company, needed 
special attention and attachments in 
order to handle this unusual item. 
Mr. Edward Grimm, chief engineer 
at Peerless, worked with this prob- 


The Pepper Mint Julep Stick was 
introduced at a midwest meeting 
of Women's Advertising Clubs. 
Shown enjoying their juleps are 
Bessie Covert. cheirman of the 
conference, Sam Miller, sales- 
manager of Peerless Confection 
Company, manufacturer of the 
sticks, and Edna M. Johnson 
president of the Women's Adver- 


tising Club of Chicago. 


lem, and soon production was in high 
gear. 

The problem of designing an at- 
tractive display box for the stic’:s that 
would protect the delicate sticks from 
damage in transit was turned over to 
Morris Paper Mills. They designed a 
box holding six of the Mint Ju'ep 
Sticks in two layers of three, each 
stick held securely in die cut inserts. 
The packing problem was solved. Ra- 
cine Paper Box Company worked out 
a protective 100 count box for bar 
use. Hankins Container Corporation 
designed a shipping carton which 
would protect the sticks in trans‘t and 
assure their safe arrival at destin2- 
tion. 

Without the complete interest and 
cooperation of all the parties named 
above, this item would never have 
found its way to many thousands of 
Mint Julep lovers all over America. 





How CLARK speeds up packaging 
KEEPS COSTS DOWN 











MODEL DF-1 


Individual Clark bars are wrapped by “Package” Model DF-1 
machines. Each machine has a speed of 120 bars a minute. Forms 
a box-like wrap over the most irregularly shaped bar. Printed 
design on the wrapper is accurately registered by electric eye. 


TRAY-LOCK 


Cardboard trays for Clark’s multiple-unit packages are formed 
from inexpensive die-cut blanks by a “Package” Tray-Lock ma- 
chine. With this machine, sturdy trays can be made at speeds up 
to 90 a minute. It is adjustable for various sizes. 


MODEL FA 


Trays containing six Clark bars 
are overwrapped in colorful 
printed cellophane by a “Package” 
Model FA. Most widely used machine 
in the packaging field, the FA has a speed 
of 100 packages a minute. 


YOUR package and your costs 


With 40 years of service to leading package goods manufacturers, we 


have the experience and the machines you need to cut your costs. We p nXé@ K AG FE 


may also be able to improve the sales appeal of your package. Many 








of the modern techniques in packaging were pioneered by PACKAGE 
pe d ; SPRINGFIELD, MASSACHUSETTS Pac 
esigners and engineers. an 
Consult our nearest office. is f 
‘ 
NEW YORK PHILADELPHIA BOSTON CLEVELAND CHICAGO ATLANTA DALLAS de 
DENVER LOS ANGELES SAN FRANCISCO SEATTLE TORONTO MEXICO, D.F. sec 
sha 
des 
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Packages for Sharps candies of England are excellent 
examples of the distinguished and impressive design that 
is possible with one color printing on carton board. The 
design of each box in the series is the same, with the 
second color differing for each assortment. The unusual 
shape and placement of the window also adds a great 
deal to the package design. 
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Three new features highlight the redesigned packages 
being used by Wm. A. Camp Company in this season's 
promotion of its several nut brands. The new packages 
are home service trays, said to retain their rigid shape 
after the cellophane wrapping is removed. As an appeal 
to the youngsters, circus cut-outs and planet stories are 
printed on the backs of the trays. In addition, each 
package contains a coupon for which both a Mouli nut 
cracker and mincer can be gotten at half price. The trays 
are printed in attractive designs and colors. 





Red and green foil-wrapped Santas and a cellophane 
Christmas wrap for its Sampler boxed candy will spur 
holiday sales for Stephen F. Whitman and Son, Inc., 
New York. The chocolate covered marshmallow Santas 
are packed alternately, a red Santa against a green 
background, then a green one against red, and so on. 
They come eight to a 5-oz. tray style carton which is 
printed with Santa Claus designs and overwrapped with 
clear cellophane. The wrap for the Sampler is simply 
printed with a red ribbon design, a sprig of holly and 
a red ‘Merry Christmas." The price is marked on a label 
gummed to the cellophane wrap and can be removed 
easily for gift giving. Cellophane overwrap and foil 
Santa wraps by Milprint, Inc., Milwaukee, Wis. 
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REVOLUTIONARY 
G.D ''2100" 


a 


ey » 





Bs 
‘tem Be 


foil-wraps and embosses 
chocolate coins, chewing gum, 
etc. in ONE operation 
PRODUCES UP TO 100 A MINUTE 


Here it is . . . the most revolutionary new ma- 
chine for foil-wrapping and embossing chocolate 
discs, chewing gum and other materials—the G.D 
“2100” Automatic Foiling and Embossing Machine. 

With the G.D “2100” you can wrap any size choc- 
olate disc or chewing gum—from 11/16” to 2” 
diameter, and from 1/8” to 3/16” thickness. The 
change from one size to another requires only a 
simple change of dies. 

One operator, even without experience, can pro- 
duce from 80 to 100 perfectly foiled and embossed 
pieces a minute. Using only one spool of foil (ef- 
fecting great foil economy), the G.D “2100” pro- 
duces a neat, accurate, hermetically sealed wrapping. 
Individual pieces are automatically carried to the 
wrapping mechanism, where, in one operation, the 
piece is foil-wrapped, embossed on both sides, and 
the edges serrated (such as in the case of coins). 

Let the G.D “2100” go to work for you. Write 
today for the full details of its simple operation. 
high efficiency and low production cost. 


G in D BOLOGNA, ITALY 


Representative for U. S. & Canada 
CAESAR A. MASCHERIN, 15 Park Row, N. Y. 38 
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New PP ackages 





New, folding two-piece boxes provide a substantial sav- 
ing in both storage space and unit cost for Robert A. 
Johnston, Milwaukee, without sacrificing the “quality” 
look. The boxes are made of a laminated board, white on 
the inside and glossy white on the outside. The high gloss 
accepts printing readily, yet discourages soiling and finger 
marks. The new boxes are printed in a similar design for 
the Sextette series shown here. They also are used for the 
one pound chocolate creams. Designed by Sutherland 
Paper Company, Kalamazoo, Mich. 





Printed cellophane wrapped boats containing chocolate 
covered rabbits and eggs are a new item in the Easter 
Parade of Brock Candy Company this year. The boats 
contain either five light or five dark chocolate rabbits, 
three light or dark chocolate eggs. They are packed in 
colorfully printed Easter display boxes which contain 48 
ten-cent boats, twelve each light and dark chocolate 
rabbits and eggs. Boxes are packed six to the shipping 
case. 


THE MANUFACTURING CONFECTIONER 








An 

Bee 
its | 
pac 
gre: 
new 
vac 
The 
and 
Aln 
fall 
ing 





al sav- 
ert A. 


uality”" 
ite on 
1 gloss 
finger 
gn for 
or the 
erland 





olate 
aster 
Oats 
bits, 
xd in 
n 48 
late 
ping 


NER 








Neu Packages 


pw ry IF A 


eg 





An entirely new design has been adopted by Katherine 
Beecher, Inc., Manchester, Pa., for the packaging of 
its Original Butter Mints. The new design, used for all 
packages, features a mint leaf pattern and is done in 
green and white with gold signature. Packaged in the 
new tins are the flat |4-0z. Empress package, the |2-oz. 
vacuum packed Aristocrat and the flat 7-oz. Princess. 
The Empress package is marketed in both year-round 
and special Christmas gift sleeve box. The company’s 
Almond Butter Crunch also has been repackaged this 
fall in a bright red, cream and black sleeve box, match- 
ing the design of the tin. 





Nut Royals have been introduced by Lucky Candy Com- 
pany. These candies are patties, with peanuts on top, 
and chocolate covered. They are available in two flavors, 
vanilla and maple. The unique die cut window in the cen- 
ter of a printed candy dish gives an elegant appearance. 
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For Maximum 
ptltractiventss 
Use SWEETONE Flossine 





Flossine is the candy mat supreme . . . pure 
white . . . bulky . . . sure to enhance the 
interior appearance of your candy package. 
Embossing, cutting and die cutting to your 


requirements. 

Write “Joday for a new folder con- 
taining actual samples of our complete line 
of Sweetone Paper Products for manufac- 
turing confectioners including: 

Shredded Papers Chocolate Dividers 
Waxed Papers Boat & Tray Rolls 
Wavee Parchment Layer Boards 
Embossed Papers Die Cut Liners 


Candy Box Paddings 


George H. Sweetnam, Inc. 


282-286 Portland Street, Cambridge, Mass. 





Representatives in Philadelphia, Detroit, 
St. Louis, Chicago, Dallas, New Orleans, 
Los Angeles and Portland, Oregon. 
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for PROTECTION 





and BEAUTY 
specify 


RHINELANDER 














FUNCTIONAL PAPERS 


Stainproof, non-sticking 
Rhinelander glassine that 
preserves flavor and freshness 

is ideal for bonbon cups, inner 
or outer bar wraps, case liners, 
dividers, and dipping sheets. 
Available plain or in a variety of 
embossed patterns and colors. 


RHINELANDER 
Paper Company 


Rhinelander, Wisconsin 








. Easter "Peppy Bun- 
nies"’—inside dimen- 
sions 7'/2''x 4!/""x 214," 
deep. White enameled 
internally. Plug lid. 
Packed 50 to a case. 

. Valentine “Orchids to 
You"’—internal dimen- 
sions 5%''x 5!14""x 174" 
deep. Inside box to 
square off walls. 
Packed 40 to a case. 


plied free wit 
tainer. 
*D, E—2 glassines and | 
layer board supplied free 
with each container. 


Full color literature 
le on request. 





*A, B, C—2 glassines sup- 
each con- 


I. D. COMPANY 


Holiday Parade 


Re-Use English 
Decorated and Embossed 


METAL CONTAINERS 


A. Easter "Chicks"—overall di- 
mensions 57%''x4 3/16''x 214" 
deep. Gold lacquered internai- 
ly. Fitted slip lid. Packed 80 
to a case. 

. Easter ‘'Rabbits''—overall di- 
mensions 5%''x4 3/16''x 2)" 
deep. Gold lacquered internally. 
Fitted slip lid. Packed 80 to a 
case. 


C. Easter ‘Basket''— 
overall dimensions 
5 15/16''x 31/4""x 2144" 
deep. Gold lac- 


* quered internally. 
" Slip lid. Packed 72 
to a case. 
+ 


_— 


150 Spring Street, 
New York 12, N. Y. 
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Golden Crumble Candy is the name of a new candy by 
Paul F. Beich Company. It is a peanut butter crunch with 
a thin light golden colored shell. It is packed in one pound 
vacuum tins, with about 150 pieces. This candy is also 
made larger and chocolate coated as a 0c bar, of |-1/16 
ounces. The bar is foil wrapped and has a white paper 
sleeve wrapper printed in gold. 


Happiness is the name of the new tin for Mrs. Stevens 
Candy Kitchens. This container carries out the rose theme 
which characterizes Mrs. Steven's packages. Tin by Olive 
Can Company. 
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Antioxidant 
| Treated Paper 


May Increase 


Shelf Life 


Trin products offer the confec- 
tioner relatively inexpensive and at- 
tractive packaging opportunities. But 
they present problems, too. One 





problem is paper's characteristic of 
speeding oxidative rancidity of the 





fats and oils used in the candy. 

The barest trace of metal in the 
paper and most paper contains 
some metal—speeds rancidity and 
can cut the keeping time of fats and 
oils in half. Also paper absorbs and 
spreads fat. thus increases the sur- 
face area of fat in contact with the 
air. The result is more rapid oxida- 
tion. And light transmitted by the 
paper also accelerates oxidation. 

Recent laboratory experiments 
aimed at overcoming these faults 
have led to various paper treating 
processes, One of the experimenters, 
Eastman Chemical Products. Inc.. 
working with several paper manu- 
facturers. has developed antioxidants 
for paper treatment. Chief among 
these is butylated hydroxyanisole. 
trademarked Tenox BHA. 

Schall oven tests show the follow- 
ing percentage increases in keeping 
time of the bulk fat or oil on treated 
paper compared with the same type 


fat or oil on untreated paper of the 


same kind. The tests were run on 
vegetable parchment, 30-pound dry 
waxed parchment and bleached glass- 
ine. 
 é J D.W.P. B.G. 
Butter 100% LOO% 200% 
Cottonseed oil TO% 306% 165% 
Peanut oil ; 50% 50% : 
Corn oil Si 100% 25% Hcp 


Margarine 5% 35% % 


DW. B.G. 


No figures are available on the in- 


crease in shelf life of fat containing 
foods such as candy. But presumably | 
the rancid-free period would be | 


greatly increased by the use of these 
antioxidant papers. That could mean 
increased confidence by the confec- 
tioner that his product would reach 
the consumer with its fresh. rich 
flavor still intact. 
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Are you needlessly using 
two different machines when 
one Elec-tri-pak will do the job? Or, 
are you holding off automatic packaging 
because you think more than one filling 
machine is needed? You don’t need to! 


With a Triangle Net Weighing and Filling 
machine, you can fill any number of 
product varieties on a single machine ... 
cello and foil wraps, coconut rolled items, 
sanded jelly items, panned eggs, and others. 
You can fill into any neni container. 


For example, the Chase Candy Company fills at 
least 58 candies with just ONE of their 
many Elec-tri-paks. Weights may range from 
a few ounces to a few pounds or more. 

And, change-over is made from one to 
another in a few minutes! 

Solve your problems with Elec-tri-pak equipment 
NOW. Get the complete facts in this new 


booklet, “Profitable Solution to Package Filling 
Problems.” Write, wire or call. 


TRIANGLE PACKAGE MACHINERY CO. 





6639 West Diversey Bivd., Chicago 39, Ill. 


SALES OFFICES: New York, Newark, Baltimore, Boston, Atlanta, 
Dallas, Denver, Los Angeles, Portland, Ore., Montreal, Mexico City 
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Discussion of 
Waterproof 
Materials 


Neary every manufacturing con- 
fectioner at times is faced with the 
problem of protecting his product 
from moisture during shipment. In 
fact that is a problem confronting 
nearly every manufacturer no mat- 
ter what he makes. As a result con- 
siderable research effort has been 
focused on this problem. And great 
strides have been made, particularly 
in the past decade. 


But before taking up the various 
barrier papers, perhaps it would be 
well to point out one fact. All bar- 
riers against water in a liquid state 
also resist penetration of water in a 
vapor state. And in fact there is a 
rough direct correlation between a 
barriers resistance to liquid water 
and water-vapor. 


However in actual use the picture 
might change. A barrier might have 
a high water-vapor resistance, but 
if it also has a mechanical flaw in 
the sheet or in the closure there 
might be considerable leakage of 
liquid water. Or if a waterproof sheet 
has too thin a laminant water-vapor 
could penetrate and condense inside 
the pack. Thus a truly waterproof 
pack must be both mechanically per- 
fect and water-vaporproof. 


The oldest barrier, asphalt paper, 
still is in widest use. In fact until re- 
cently the term “waterproof paper” 
meant asphalt paper. And to many 
that still is the case. That concept 
now is changing, a change that be- 
gan with volume production of plas- 
tics for coating or laminating papers. 


Still asphalt papers have many ad- 
vantages. Asphalt is insoluble in wa- 
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ter, therefore is high in water re- 
sistance. 

Economy is perhaps the prime as- 
set. Asphalt is a petroleum by-prod- 
uct available made to the paper con- 
yerters specifications. And in tank 
car lots the price of asphalt is well 
below that of any other waterproof- 
ing material. Because it is easy to 
handle when hot, production costs 
of the finished product are low. 

Of course there are disadvantages. 
Asphalt is brittle at low temperatures. 
At high temperatures it softens and 
bleeds, not only staining but giving 
off an unpleasant odor. Despite thou- 
sands of manhours spent in labora- 
tory experiment no one has come 
up with a blending agent that would 
cure these ills. 

However various other barrier ma- 
terials have come out of the labs. 
But each of these has its disadvan- 
tages, too. Those using a wax base 
usually bleed at low temperatures. 
Resin type materials are generally 
brittle. Thermosetting resins and 
synthetic rubbers are difficult and 
expensive to apply. Foil is expensive 
and structurally weak. Laminating it 
to other materials to increase the 
strength runs the cost still higher. 


But a fairly recent development, | 


polyethylene, combines nearly all the 
desirable characteristics looked for 
in a waterproof paper. Its biggest 
drawback, when compared to as- 
phalt, is its cost. 

Polyethylene has ideal low tem- 
perature flexibility, is chemically in- 
ert, free from taste and odor, is oil 
resistant and is easily heat sealed. 


When it comes to deciding on the 
barrier material for your use, cer- 
tain factors should be borne in mind. 
With asphalt papers good water and 
water-vapor resistance does not ap- 
pear until the asphalt reaches the 
weight of 50 pounds per ream. Also 
case liners should have enough 
stretch to take racking of the case 
and shifting of the contents. 

With polyethylene it generally is 
better to use a coated paper in pref- 
erence to laminated. And it takes at 
least a 15 pound coat to give good 
water and water-vapor resistance. 
The case liners should have at least a 
30 pound coat. 

With any barrier material it is 
poor economy to use a paper too 
light to withstand the severest test 
to which it might reasonably be sub- 
jected. 
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Weve made 
it Easy_ 



































For industry leaders to combine 
DECORATION with PROTECTION 


Stimulated sales through eye-appealing 
decoration, in addition to protection, are yours 
with THILCO packaging papers. Full color 
range base papers, numerous standard embossed 
and printed background patterns, plus 
“customizing” by aniline or rotogravure 
printing combine to provide the largest selec- 
tion of consumer winning decorative packaging 
ever presented. Whether your requirements 
are for box coverings, counter rolls, bundling, 
case liners or automatic package wrapping, 
you'll find THILCO papers specially made for 
the job — All, as functional in 
protective value as your needs 
may demand. Write for further 
information and samples. 





Use Thilco printed 
GLASSINES for flavor- 
saving, better selling 
candy wraps. 


NEW YORK @ CHICAGO 


Functional Papers FOR PROTECTION THAT COUNTS! 


MINNEAPOLIS 
DETROIT © CINCINNATI 
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EXQUISITE 
CANDIES 


TANK IU) 
OFAN ID TESS 


RCIA 










USE METAL 
CONTAINERS FOR 


PROTECTION —Protecting the candy during ship- 


ment and in the home 
BEAUTY —The most beautiful packaging medium 


SALES —Cans are used by leading confectioners 
throughout the country 


MERCHANDISING —An attractive gift item for 
shelf-selling 


PROMOTION —The extra utility value of the con- 


tainer sells itself 


QUALITY —Quzlity packaging for quality candy 





PROTECTS—DISPLAYS—SELLS 


MINTS HARD CANDIES 
CHOCOLATES ASSORTMENTS 


Manufacturing retailers and wholesalers all over the country are 
using metal containers. They have found cans to be a sales 
boost to seasonal and holiday items, as well as for those “in- 
between" times. Do you have an item never before packaged 


in metal cans? Write us, and let us design and style a can for 


your confections. 


STOCK OR CUSTOM 
DESIGNS AND SIZES 
QUALITY SERVICE BY 
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We've cut packaging costs to the bene 




















with the Automatic CAMPBELL wrapper 


Wraws (00 





@ CANDIES AND CONFECTIONS 
@ FOODS AND BAKERY PRODUCTS 


@ PREPACKAGED TABLE MEATS, 
BACON, CHOPS, PATTIES, ETC. 


@ ICE CREAM BARS, NOVELTIES 
@ CITRUS FRUITS, VEGETABLES, 
CHEESE, DAIRY PRODUCTS 
@ HARDWARE, MACHINE PARTS 


@ PAPER TISSUES, NAPKINS, TOWELS, 
AND CLOTH SPECIALTIES 


@ WOOD AND PLASTIC SPECIALTIES 


@ BANDAGES, SOAPS, DRUGS, FILM 
— AND 101 VARIED PRODUCTS 
OF REGULAR 
AND IRREGULAR 
SHAPE AND 
CONSISTENCY. 


























NEW! 


Free booklet 
showing 
machine 

versatility. 
Write for 
your copy 
today. 
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Faster, high speed production — Less labor 
and material costs are yours with the 
automatic continuous feed Campbell Wrapper. 
Soft, hard, solid or fragile, your products 

are “float” wrapped at speeds of 100 to 300 
single or multiple packed units per minute 

— without crush or damage! Users report 

up to 50% savings in material costs, as 

trays or stiffeners need only be used when 
desired. And, in many cases one person can 
both operate and tend several machines at 

one time. Machine flexibility permits size 
change-over with a minimum of down-time. 
Your selling costs decrease too, because the 
uniformly neat, attractive packages from the 
Campbell Wrapper, actually sell themselves! 





Check these important features 


® Automatic high speed rotary motion 
©@ “Float’’ wraps products of all shapes 
® Uses wrap materials of all types 
® Positive heat, glue or crimp sealing 
® Wraps without trays or stiffeners 
® Simplified, one person 
operation 
® Multiple size change- 
overs 











FOR THE ARMED SERVICES 


We are contributing to the na- 
tion's defense program by pro- 
viding a large part of our in- 
creased production facilities for 
building precision armaments. 
Civilian orders are filled on a 
reasonable time basis only. 






New York Office: 55 W. 42nd St. 














A sampler type box of Lindt choco- 
lates, called the Lindt Taster, is be- 
ing merchandised this Fall by Cresco 
Company, New York. The new pack- 
age weighs |2 ounces and contains 
43 pieces including napolitains in 
milk chocolate, bittersweet and other 
flavors, croquettes, lunch tablets, 
gianduja and dessert tablets. Within 
the box the several varieties of candy 
are wrapped in plain and printed foil 
and printed bands. The box itself, 
made at the Lindt plant in Switzer- 
land, is beautifully lithographed in 
color, and a floral bouquet is em- 
bossed on the blue overwrap. 





Risin. 


A one piece, die-cut corrugated box 
is suggested as an effective grease 
and moisture resistant container for 
transporting candy. The box, called 
“Never-Leak," has self-locking ends 
which also form handles for carry- 
ing. It is said to hold liquids for 
weeks without apparent seepage, 
and also to have excellent stacking 
strength. The container can be made 
with inside glassine-laminated, spe- 
cially coated, or a combination of 
both. The cover can be furnished 
with a device for locking it to the 
box. Manufactured by Hinde & 
Dauch Paper Company, Sandusky, 
Ohio. 
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PROTECTED 


by ‘Riegel 







RIEGEL’S POUCH PAPER HAS EXCEPTIONAL 





STRENGTH AND PERFECT HEAT SEAL. YET 
EASY TO OPEN“~WON'T SLIP OR SLIDE 
STACKS NEATLY ON RETAIL COUNTERS 
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More than 600 Riegel Papers are 
now proving their value for many 
of the nation’s best-selling brands. 
It is the greatest variety of pack- 
aging papers available from any 
one source. 

Somewhere among this wide se- 
lection you may find a better or 
more economical paper to protect 
your product. If we don't have just 

what you want, we can usually 
“‘tailor-make"’ a new paper to your 
specifications. 

Write us now and tell us what 





1 box you want paper to do for you. 
rease Riegel Paper Corporation, P. O. Box 

rr for 170, Grand Central Station, New 
called York 17, N. Y. 

ends 
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A reverse tuck carton with die-cut 
face makes this novel Hallowe'en 
candy appear as an integral part of 
the package design. This unit is the 
first in a line of seasonal specialties 
introduced by N.D.Q. Specialty 
Corporation, Brooklyn. Printed in 
orange and brown, the set-up carton 
forms a recess just large enough for 
nesting the candies. A cellophane 
outer wrap adds protection. De- 
signed by Industrial Packaging Co., 
Inc., Brooklyn, N. Y. 











Foursome, a new nickel package of 
four chocolate covered peanut but- 
ter chips, has been introduced by 
Brock Candy Company, Chatta- 
nooga, Tenn. The four pieces, backed 
with cardboard, are wrapped in col- 

| orfully printed cellophane which has 
a large unprinted area on top of the 
package. They are packed 24 units 
to the box, 12 boxes to the case, 
and in 100 count. 





e E. J. Brach & Sons marketed 
their chocolate marshmallow rab- 
S| bits in perky cellophane bags. The 
illustration is in light green and 
blue for some bags, and in yellow 
and magenta for others. This type 
| of packaging brightens up the 

chocolate rabbits, which tend to 

be rather drab when displayed 


WRITE FOR DISPLAY BROCHURE OF BOX STYLES AND PRICES 
bp & a with no additional color than the 
' chocolate brown. The cellophane 


CORPORATION bag keeps the product clean and 

BUFFALO 4, NEW YORK appetising even after a lot of han- 
dling by shoppers. Produced by 
Shellmar. 
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ALMOST ANY SHAPE OR SIZE PRODUCT 
AUTOMATICALLY WITH A HAYSSEN 
ees SAVE HALF YOUR MACHINE COST 











=" | ADD EXTRA BUY APPEAL TO 
Boxed candy, bar candy, oblong shaped 
cartons, square containers, plain and 
extended edge boxes, trays. 





cage of 

jut but- 

ced by , 
hatta- @ Millions of boxes of famous-name candy are 
backed wrapped on Hayssen Automatic Wrapping Ma- 
in cok chines. A Hayssen costs far less than you think 
a d ies about half the usual fi 

of the and occupies about half the usual floor space. 
4 units Overwrapping candy with a Hayssen serves a 
e case, three-fold purpose: makes a neater, tighter pack- 


age, increases shelf life, and adds to the fresh- 
looking appearance of your package. 


The Hayssen machine is fully automatic..: 
easily handles and heat-seals cellophane, wax 
paper, foil, etc. (plain or printed). Electronic 
registration of printed message perfectly at right 
location on the package. The Hayssen unit can be 
operated by only one or two persons or can be 
hooked into an automatic line which eliminates 
the need for any operators. Special attachments 
are available. 


Over 42 years’ experience gives Hayssen ma- 
chines unmatched performance, low first cost, 
overall economy of operation and maintenance. 
Many Hayssen units are in use today that were 
purchased over 20 years ago. 





Write for Bulletin on Hayssen Candy 
Wrapping Machines. Tell us your wrap- 
ping problems—we have the answer. 
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Dept. MC-12, SHEBOYGAN, WISCONSIN 





Since 1910, One of the World's Largest Manufacturers of Wrapping Machines 
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Paperboard "Trick or Treat sleeve 
transformed the 24-count Heath 
candy bar carton into an impulse 
item for Hallowe'en sales. The sleeve 
used by L. S. Heath and Sons was 
strikingly simple, included only the 
seasonal slogan and design and the 
Heath signature. It was printed in 
black, white and yellow matching the 
regular carton, and gave the look 
of a single unit when the sleeve was 
applied. Designed by Milprint, Inc., 
Milwaukee, Wis. 








design 


CHAMPION 


Champion's design ideas can put 
new life into your packages... 
can give your products added 
eye-appeal that means greater 
“buy-appeal” at the point-of-sale. 








quality production 


Champion's ample production | 
facilities combined with positive 
quality control and experienced 

“know-how” give you top value in 
your cellophane or glassine | 
bag and roll stock requirements. 








delivery 


Champion’s Packaging 
Specialists strategically located 
coast-to-coast can give your 
packaging problems prompt 
attention. Timely deliveries to 
tight schedules is a part of 
Champion's regular service. 


CHAMPION BAG COMPANY 


4628 West Washington Boulevard 
Chicago 44, Illinois 








Lithographed cellophane overwraps 
add Christmas gift appeal to the 
two- and five-pound boxes of Reese's 
"The Original’’ Peanut Butter Cups. 
The background of the wrap is a 
warm red, setting off green holly 
leaves and white snow patches. The 
peanut butter cups are printed in 
their natural color. Company and 
product are identified on each side 
of the package for ease in setting 
up mass displays. The ‘Season's 
Greetings’ wrapper was designed to 
meet the growing popularity of 
ready-wrapped Christmas gifts. De- 
signed by Milprint, Inc., Milwaukee, 
Wis. 


A new 10c almond toffee bar, the 
Heath Royale, is being introduced 
by L. S. Heath and Sons, Inc., Rob- 
inson, Ill. The bar is wrapped in 
white glassine, printed in red, gold 
and blue. ‘Royale’ is printed in 
modernized Old English lettering of 
royal blue, edged with gold. Bars 
are packed 24 to a display carton 
also printed in the same gold, red 


(Hampiow 
BAG COMPANY 


and blue. When folded back, the 
carton top reveals a cut-out arrow 
pointing to the bars and stating ‘‘It's 
new." Wrappers and carton designed 
by Milprint, Inc., Milwaukee, Wis. 


AMERICA’S FASTEST-GROWING 
CELLOPHANE AND GLASSINE 
CONVERTERS AND PRINTERS 
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How AMF Rose Horizontal Automatic Batch Rollers 
and AMF Rose R.A.F. 500 Twist Wrappers 
Boost Production of James’ Salt Water Taffy 
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“Draditionaliy oftiantc City” 


CANDY COMPANY 
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‘or 10.8" ute 
SALI WATER TARFY AMANTIC CHV. M.S 


AMF Rose Horizontal Automatic Batch Roller 





August 29, 1953 . ° 
deerisan whine & Foundry Coe and Spinning Machines and AMF Rose R.A. F. 
Fifth Avene e : a 
ee ee 500 Toffee Cut and Twist Wrapping Machines 
Gentlemen: . 
eee sisal ee have boosted production at James’ Candy Com- 
foo fear an Jperge = yoihr rma pe pany. Additional AMF Rose machines now on 
sgprosinaiely zoe over the cid tant spinning relleray order will soon replace all hand-spinning at 
are giv. ws a more uni product, no scrap 9 
aha fe FI — | | 
time, and breakdowns ae The AMF Rose Horizontal Automatic Batch 
wile apernttry with €ir88, seish tno wurtnd ext vray oo Roller and Spinning Machine spins toffee into 
Tene ee a rope form before entry into piece-forming 
paid for theaseivec, ant additional orders for thoes AMF Rose R.A.F. 500 Twist Wrapping Ma- 
machines will follow in due tim, ; 
Wary Seely yourey chine. This Twist Wrapper operates at speeds 
A 
Ite or Mey S up to 500 pieces per minute. One unskilled op- 
ae erator can be quickly trained to tend two of 
pies these machines. 
OUGsCM 
ee 2 a, Write for descriptive literature. 





511 Fifth Avenue, New York 17, N. Y. 
1258 Mission Street, San Francisco 3, California 


520 N. Dearborn Street, Chicago 10, Illinois 


Exclusive Sales Agents for the U. S. and Canada for Rose Bros. (Gainsborough), Ltd., England 


Gi 
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Speed Makes The Difference! 


450 CARAMELS CUT and 
WRAPPED EVERY MINUTE 
IDEAL HI-SPEED 
WRAPPING 

MACHINE 


Speed that's al- 
ways dependable— 
Safety that can be 
counted on—maxi- 
mum prodaction at 
least cost—that's 
the Ideal Special 
Caramel Wrapping 
Machine! 


Only 2 personnel 
required for 
this entirely 
automatic op- 
eration. 


with 













Write today for FREE 
Brochures. 





IDEAL WRAPPING MACHINE COMPANY 


N NEW YORK 


CANDY 
PACKETING 
...Faster and 
More Uniform 

with 
Brown Equipment 


Increase your profits by keeping your pack- 
eting costs well in line with Brown Bag Filling 
Equipment. Brown Bag Machines handle all types 
of dry, free-flowing materials, in ounce fraction 
quantities up to amounts of one ounce. 

Send us a sample of your product and an 
order asking us to sample-fill your packets hold- 
ing not more than an ounce. 


BROWN BAG FILLING 


MACHINE CO., INC., FITCHBURG, MASS. 


West Coast Representatives: Peter D. Bowley & Assoc., 
210 Mississippi Street, San Francisco, California. 
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WHAT’S NEW 
in candy packaging 








A cross grain wax twisting paper has been de- 
veloped for high speed candy wrapping. The paper 
retains a clean, crisp appearance, yet can be twisted 
on machines capable of turning out as many as 600 
pieces a minute. To stand up under such high speeds. 
the paper is made with an equal number of fibers 
running each way. This equalizes the paper strength 
to prevent tearing and permits a firm twist in either 
direction. To give additional strength, yet keep it 
soft and pliable, the paper is plasticized after print- 
ing. This also permits heat sealing. The new paper 
is cheaper than film wrapping materials, and it is 
said to feed through wrapping machines without 
jamming. 

Finished weight of the paper is 30 pounds per 
ream (24x36—500) of non-opaque paper, 31 pounds 
for opaque. Many widths are available, all stocked 
in white, yellow, green, chocolate and red. Orange 
can be had on special order. The new cross grain 
paper also can be printed to order by the manufac- 
turer. For shipping, the paper rolls are wrapped in 
Saran to permit long storage without deterioration. 

Nashua Corporation, Nashua, N. H. 


Stokesfeed paper box gluing, feeding and wrap- 
ping machines are the subject of a six-page, illus- 
trated folder published recently. Operational data, 
design and construction features of the company’s 
models H and B are discussed in the folder. The 
photographs include pictures of the units in various 
types of operations. 

Stokes and Smith Company, 4950 Summerdale Ave., 
Philadelphia 24, Pa. 


A new type polyethyl- 
ene has been created, pos- 
sessing excellent ink 
adhesion. The new film, 
called Visqueen “C”, is 
said to provide a printing 
surface from which ink 
does not chip, crack or rub off. The new process used 
in turning out the film does not affect the character- 
istic tourhness and durability of the polyethylene. 

Visking Corporation, Plastics Division, Terre Haute, 
Ind. 





“Label Impact” is the name of a new 12-page 
illustrated handbook on heat seal papers. The book- 
let describes the various grades of Nashua heat 
seal papers, and gives an introduction to the general 
subject of heat seal labeling. It deals with the sub- 
ject from the standpoint of management, sales, 
purchasine and production. 

Nashua Corporation, Nashua, N. H. 
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The MANUFACTURING CONFECTIONER’S | 


Candy 
Clinie 





The Candy Clinic is conducted by one of the most experi- 
enced superintendents in the candy industry. Some samples 
represent a bona-fide purchase in the retail market. Other 
samples have been submitted by manufacturers desiring this 
impartial ‘criticism of their candies, thus availing them- 
selves of this valuable service to our subscribers. Any one 
of these samples may be yours. This series of frank criti- 
cisms on well-known branded candies, together with the 
practical “prescriptions” of our clinical expert, are exclu- 
sive features of The MANUFACTURING CONFECTIONER. 


Nelected Best Candies of the Year 


Code 1A53 
Hard Candy Canes 
7 ozs. (6 pieces) for 33c 


(Purchased in a chain drug 
store, Boston, Mass.) 


Appearance of Package: Good. 

Box: Deep open face tray printed in 
red and green. Imprint of Santa 
Claus in red and white Cellulose 
wrapper. Each cane wrapped in a 
printed cellulose wrapper. Imprint of 
holly leaves in green. 

Canes: 

Color: Good. 

Stripes: Good. 

Gloss: Good. 

Flavor: Peppermint. Good. 

Remarks: An attractive package of 
canes, well planned box. None were 
broken. The best package of canes 
we have examined this year at this 
price. 

REVIEW: Most all samples of hard 
candy canes we receive contain a 
number of canes that are broken. 
The packaging of these canes was 
exceptionally well planned and not 
one cane was broken. The quality 
of the candy was also of the very 
best. 


Code 1B53 
Assorted Chocolates 
1 lb. for $1.25 


(Purchased in a department 
store, Chicago, III.) 

Appearance of package: Good. 

Box: One layer type, oblong shape. 
White glazed paper top, name printed 
in brown and gold. Imprint of bow 
on left side. Printed Christmas cel- 
lulose wrapper. 

Appearance of box on opening: Good. 

Number of pieces: 

Light coated: 19. 
Dark coated: 12. 


for December, 1953 


Coatings: 
Colors: Good. 
Gloss: Good. 
Strings: Good. 
Taste: Good. 

Dark coated centers: 
Cocoanut paste: Good. 
Fruit nougat: Good. 
Vanilla caramel: Good. 
Chocolate cream: Good. 
Vanilla cream: Good. 
Molasses plantation: Good. 
Nut cream: Good. 


Light coated centers: 
Chocolate caramel: Good. 
Pecan cluster: Good. 
Maple nut cream: Good. 
Vanilla cream: Good. 
Nut nougat: Good. 

Nut cream: Good. 
Cashew cluster: Good. 
Chocolate cream: Good. 
Chips: Good. 
Almond cluster: Good. 
Vanilla caramel: Good. 
Cocoanut paste: Good. 
Ting ling: Good. 
Assortment: Good. 


Remarks: The best box of chocolates 
we have examined at this price for 
some time. 

REVIEW: We find very few boxes 
of assorted chocolates at any price 
in which every piece is good. The 
workmanship and quality of the 
coatings and centers in this box 
were of very good quality. The 
packing of the chocolates was also 
well arranged. 


Code 1D53 
Assorted Hard Candy Sticks 
12 ozs. for 59c 


(Purchased in a department 
store, Chicago, III.) 
Appearance of package: Good. 


Container: Folding box in the shape of 
a television. Sticks show through a 


cut out window near the top of the 
container. Gold foiled board used for 
container. Sticks have cellulose wrap- 
pers. 

Sticks: 

Colors: Good. 
Stripes: Good. 
Gloss: Good. 

Flavors: Good. 

Remarks: A different and attractive 
container for hard candy sticks. 
Should be a good seller. Very good 
workmanship on sticks. 

REVIEW: This was a very novel 
package and something new in the 
packaging of hard candy sticks. It 
was well arranged and 
priced at 59c. 


Code 1E53 
Assorted Chocolates & Toffees 
1 lb. for $1.10 


(Purchased in a drug store, 


Oak Park, III.) 


Appearance of package: Good. 

Container: Round tin, friction top, 
street scene printed in colors. All 
pieces are wrapped in colored foils; 
outside wrappers of colored cellulose. 

Toffee: Good. 

Chocolates: 

Coating: dark & light: Good. 

Centers: 

Caramel: Good. 
Lemon cream: Good. 
Solid chocolate: Good. 
Liquid caramel: Good. 
Fudge: Good. 
Chocolate paste: Good. 

Remarks: The best toffee we have ex- 
amined; far better than any we have 
examined made in the U.S.A. Choc- 
olate coated pieces and shell pieces 
were well made and good eating. 
Chesply priced at $1.10 the pound. 

REVIEW: This package contained a 
different assortment of confections, 
unlike any assortment we have ever 
examined. All confections were in 
fine condition and of good quality. 


cheaply 
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Code 1153 Basket: them are more like salt water taffy 


Shape: Good. than nougat. This bar was a well 
Bangg mar Gloss: Good. made nougat and had a very good 
Cas. OF Texture: Good. flavor. Suggest a better grade of 
(Purchased in a department Flavors: Good. coating be used. 
store, Chicago, Ill.) Remarks: One of the best Christmas + 
: relties we have examined this year. 
Appearance of package: Good. ow , 
Box: Folding box with side and top pd ~<¢* workmanship. Cheaply Fre et 
cellulose window. Printed in blue, priced at ee 
REVIEW: We very rarely see any 1 lb. for 69c 


white and yellow. Imprint of rooster 
in colors. 
Butterscotch: Finger shaped, amber 


more hard candy baskets. This bas- 


ket was well made, had a good ap- (Purchased in a bakery, Oak Park, Ill.) 


ce 1 the candy was good Appearance of package: Fair. 
colored cellulose wrapper. ee Se ’ species : ; 
Color: Good " eating. We suggest the manufacturer Container: Full telescope box printed 
Peitene: Good check his costs. At 25c, we doubt in yellow. Name in red. 
Flavor: foal 3 if there is a living profit in this bas- Peanut Brittle: 
rea ket. Color: Good. 


Center: Good. r ’ 
- ext : G 1. 
Remarks: The best butterscotch of this omen — 


; - , p Taste: Good. 
kind we have examined in some time. Code 2B53 Remarks: The best peanut brittle we 











REVIEW: Most butterscotch pieces Chocolate Coated Nougat Bar have examined in some time. Well 
we examine have a strong imitation 1% ozs. for 5c made and contained a good amount 
flavor; some are unfit to eat; some . f . of peanuts 
samples are rancid. This butter- (Purchased in San Francisco, Calif.) REVIEW: Most peanut brittle is too 
scotch had a fine, clean tasting Appearance of bar: Good. hard, and in many samples we find 
flavor of butter. Size: Large. : . : that the peanuts: are not roasted 

tr Glassine printed in red and enough. This peanut brittle was ten- 
waite. der, very good eating, and the pea- 
Code 1L53 Bar: . oe nuts were brittle and well roasted. 
Hard Candy Basket Coating: Fair. = 
% Center: 
asclacticen Color: Good. Code 2153 
(Purchased in a department Texture: Good: Milk Chocolate Bar 
store, Oak Park, III.) Taste: Good. 1 oz. for 5c 

Appearance of novelty: Good. Remarks: A good eating nougat bar. , : 

Container: Hard candy basket with Very large looking. One of the best (Purchased in a cigar store, 
handle. Assorted hard candy cuts in we have examined in some time. Chicago, III.) 
basket. Printed paper slip inside. REVIEW: There are any number of Appearance of bar: Good. 

Overall cellulose wrapper. nougat bars on the market. Some of Size: Good. 





Be sure of the equipment BEHIND your package 






check first with 


LYNCH 


Savings behind the package can make 
the best actually cost less! And sav- 
ings are large, in a long list of plants, 
where Lynch Packaging Machinery 
does the job. 

For many years, Lynch has set 
the pace for packaging efficiency. It’s 
been done through rigid standards 
of manufacture . . . continuous de- 
velopment to add more speed to 
packaging, reduce manpower needs 
and cut maintenance to a minimum. 
Wrap-O-Matic, fully automatic. Packages both These are reasons why it pays to check first with Lynch. 


conventional and irregularly shaped items at * . 
high speed. Used for packaging confections, An experienced Lynch man is ready to help you. Just 








bakery products, pencils, cigars and other call or write. 
products. A WIDE RANGE OF ADDITIONAL MODELS AVAILABLE 
a LYNCH & 
| 
wevomne CORPORATION 
compnrssons Sanowice CANO! A COOK PACKAGING MACHINE DIVISION purge paceacinc sutier & cute CUASS FORMING 
WRAPPING WRAPPING TOLEDO, OHIO Bronches—MEW YORK MACHINES PACKAGING 
MACHINES MACHINES CHICAGO - SAN FRANCISCO - LOS ANGELES maCHines 
ATLANTA DALLAS - TORONTO 
EXPORT DEPT. 13 Best 40th St., New York 16, M. ¥. + Cobles: ARLAS 
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Wrapper: Inside glassine wrapper. 
Outside paper band printed in red, 
yellow and brown. 


Bar: 

Chocolate: Milk: Good. 
Crunch: Good. 

Texture: Good. 

Taste: Good. 

Remarks: One of the best chocolate 
bars of this type we have examined 
in some time. 

REVIEW: Of course, we examine 
any number of milk chocolate bars 
over the year and we find all kinds. 
Some have a strong, rancid milk 
flavor; some are dry and hard; oth- 
ers are soft and greasy. This bar 
had a good snap, a very good milk 


taste, and also a good chocolate 
taste. 
Code 2053 
Gift Package 
(Contained 3 individual boxes) 
$1.50 


Coffee Bon Bons - 3% ozs. 

Licorice Mint Hard Bon Bons - 3% 
ozs. 

Ruma Rica Butter Bon Bons - 3% ozs. 
(Purchased in a cigar store, 
Chicago, IIl.) 

Container: 3 boxes are put into a tray. 
Overall cellulose wrapper. Boxes are 
tied together with red ribbon. Bow 

on one end. 

Coffee Bon Bons: 

Box: Folding type, printed in dark 
brown. Imprint of girl in center. 
Piece is a hard candy drop flavored 
with coffee. Printed cellulose wrap- 
pers. 

Bon Bons: 

Color: Good. 
Texture: Good. 
Flavor: Good. 

Ruma Rica Butter Bon Bons: 

Box: Folding box printed in red and 
white. Piece is a hard candy drop 
flavored with rum and butter flavor. 

Bon Bons: 

Color: Good. 
Texture: Good. 
Flavor: Fair. 
Licorice Mint Bon Bons: 
Box: Folding box printed in black and 





READ 
WANT 
ADS 
FOR 
BEST 
BUYS 


USE 
WANT 
ADS 
FOR 
QUICK 
SALES 





THE MANUFACTURING CONFECTIONER 
418 N. Austin Oak Park, Ill. 








for December, 1953 


white. Imprint of colored boy in 
black and green. Piece is a hard 
candy drop with licorice flavor. 

Bon Bon: 

Color: Good. 
Texture: Good. 
Flavor: Good. 

Remarks: A different type of package 
and no doubt a good seller. Suggest 
the rum and butter flavor be checked 
as it is not up to standard. Package 
is well planned and makes a good 
appearance. Suggest some other as- 
sortments. 

REVIEW: This package is different 
and we think the idea is very good. 
We suggest a package containing 
one box of milk chocolates, one of 
bittersweet coated pieces, and one 
of sweet coated pieces. We think a 
box of this kind would appeal to 
the consumer. 


Code 2J53 
Chocolate Coated Cocoanut Bar 
1% ozs. for 4c 


(Purchased in a drug store, 
Chicago, Ill.) 

Appearance of bar: Good. 

Size: Good. 

Wrapper: Inside plain paper wrapper. 
Outside glassine wrapper printed in 
brown and white. 

Bar: 

Coating: Dark: Good. 

Center: 

Color: Good. 
Texture: Good. 
Taste: Good. 

Remarks: The best cocoanut bar we 
have examined in some time. 

REVIEW: Most coconut bars are 
dry and hard;.some have very little 
coconut in them and some are ran- 
cid. This bar contained a good 
amount of coconut that was soft 
and had a very good coconut taste. 





Code 3C53 
Chocolate Caramel Pecan Chews 
1 lb. for $1.60 


(Purchased in a restaurant, 
New York, N. Y.) 
Appearance of package: See remarks. 


RIBBONS 


BOWS and ROSETTES 
for your CANDIES 
Satin —Chifto 


> > 
Ribbon > 
ar 


RCTart Co | 





Box: Two layer type, square; full tele- 
scope. White paper top printed in 
orange and gray. Name in gray. 

Appearance of box on opening: Fair. 

Pecan chews: 

Chocolate: Light 
Color: Good. 
Gloss: Good. 
Shape: Good. 
Texture: Good. 

Taste: Good. 

Center: Good. 

Remarks: This is the best piece of this 
kind we have examined. Very good 
quality. Suggest a cellulose wrapper 
as box had finger marks and other 
soiled spots. 

REVIEW: We find pieces of this 
kind most often in retail stores. 
Some samples we receive are not 
up to standard. The caramel is hard 
and tasteless and there are very few 
pecans. The caramel and pecans in 
this sample were of the very best 
quality. 


Code 3E53 
Chocolate Panned Coconut Drops 
5% ozs. for 23c 


(Purchased in a chain drug store, 
Chicago, IIL.) 

Appearance of package: Good. 

Container: Folding box printed in ma- 
roon and white. Name in gold. Top 
and side window. 

Drops: 

Coating: Good. 
Panning: Good. 
Finish: Good. 
Center: 
Color: Good. 
Texture: Good. 
Taste: Good. 

Remarks: The best coconut paste piece 
of this kind we have examined in 
some time. 

REVIEW: Most panned coconut 
pieces are not good eating. Some 
are very dry and hard; others have 
a very small amount of coconut in 
them. Others have a rancid coconut 
flavor. This sample was well made, 
the center was soft and contained a 
good amount of coconut, and there 
was a very good coconut flavor. 


Continued on page 51 
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CODE DATERS 
NAME MARKERS 
PRICERS 


Gummed Tape Printers 
For The Candy Industry 


Write for information 
KIWI CODERS CORP. 


3804-06 N. Clark St., Chicago 13, iil. 
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Confectioners 
Briefs 








Confectionery sales will break all dollar records 
this year if final quarter sales keep pace with sales 
during the first eight months. The Department of 
Commerce projects the figures from the first eight 
months to show a likely year-end total sales of 
$1,020,000,000. Sales in 1952 hit $992,000,000. 

Poundage should reach 2,740,000,000 according 
to the agency’s figures. That would be about 30,- 
000,000 pounds more than last year. However it 
still would be under the industry peak of 2,804,000,- 
0CO in 1944 when more than 20 percent of the output 
went to the armed forces. 

The latest monthly figures available from the 
Department of Commerce show a dollar value for 
September of $104,376,000. That figure represents 
manufacturers’ sales of confectionery and competi- 
tive chocolate products. It represents a 63 percent 
jump over August sales and a four percent increase 
over September 1952. 


Williamson Candy Company has expanded its 
Oh Henry cartoon commercials to 811 TV stations 
for fall and winter. Company vice president James 
Dicksen says more than 24 million homes are 
reached by stations carrying the commercials. Part 
of the firm’s budget still goes to radio for musical 
commercials. 


Walter H. Johnson Candy Company, Chicago, 
has signed to sponsor “Captain Video” on DuMont 
TV network beginning January 7. 


Luden’s, Inc., has purchased a portion of the Kate 
Smith Hour, daytime NBC-TV show. 


Pez-Haas, Inc., New York, is sponsoring an hour- 
long TV show to promote its new candy tablet, 
Pez. The program, over New York’s WABC-TV, 


features comic Jerry Lester. 


D. L. Clark Company, Pittsburgh, Pa., has added 
three executives in newly-created positions. They 
are: James Ingram, sales manager; Carl J. Bumer, 
syndicate sales manager; and Alvin J. Hile, assistant 
to the secretary-treasurer. Mr. Ingram has been 
marketing manager for H. J. Heinz Company and 
a vice president of General Food Sales Company. 
Mr. Bumer was formerly with Walter H. Johnson 
Company and Hardie Brothers Candy. Mr. Hile 
has been a staff accountant with Kelly and Willison 
and with Price Waterhouse. 





Add the ‘'WHIPPET” MARKER 


For Conveyor Line Efficiency 





ee Easily adaptable to 

, your present lines— 
automatically marks 
production runs of car- 
tons, packages, etc. 
Friction between Mark- 
er and moving pack- 
age imprints date, 
code, or any other in- 
formation. No. oscilla- 
tion of printing drum. 


and self-contained reservoir— 
pe——-widely used in candy field. 
Send for FREE catalog. 


THE INDUSTRIAL MARKING 


EQUIPMENT COMPANY, INC. 
454 BALTIC ST. DEPT. MC BROOKLYN 17, N. Y. 
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CELLOPHANE 


IN BAGS, SHEETS, AND ROLLS 


POLYETHYLENE 


IN BAGS, SHEETS, AND ROLLS 
SEND YOUR SAMPLES FOR PROMPT QUOTATION 


IMAGINATIVELY DESIGNED « EXPERTLY PRINTED 

















N. T. GATES COMPANY 


1110 DREXEL BUILDING + PHILADELPHIA 6, PA. 








Subscribe Now To 


The 
MANUFACTURING 
CONFECTIONER 


$5 for 2 yrs.; $3 for 1 yr. in U.S. and Canada 
Foreign: $4.00 per year; $7.00 for 2 years 
Every Issue a “Sugar Bin" 
of Valuable Information 


418 N. Austin Bivd. Oak Park, Ill. 
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{attach label or copy) 
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Dutch Mill Candies, Chicago, in commemoration 
of its 27th year of business, presented a half-pound 
box of its favorite assortment to all customers who 
purchased one pound or more. 


The White and Diller candy interests in San 
Francisco have renamed their firm the T. A. White 
Candy Company. Formerly it went under the name 
of Adele Candy Company. Officers of the firm are 
Theodore A. White, president, and Neal V. Diller, 
vice president and secretary. They also will be 
members of the board, along with Robert B. Young 
and Val J. Drougard. Mr. White has been in the 
candy business since 1921 and organized his own 
company in 1925. Until recently Mr. Diller was 
president of Chase Candy Company, and earlier, 
president of Nutrine Candy Company. 

The company also announces modernization of 
its recently acquired plant is nearly complete. Pro- 
duction is scheduled to begin by January 1. The 
three-story building contains 55,000 square feet of 
floor space. A general line of fine chocolates and 
quality candies will be manufactured, including 
panned goods, hard candies, gums, jellies and var- 
ious specialty confections. Some of the specialties 
will bear the original name of Adele. 


Cocilana Cough-Nips are scheduled for an ex- 
panded promotional campaign this season. The com- 
pany will use television, radio and newspapers in 
its prime markets of New England, New York, New 
Jersey, Connecticut and Pennsylvania. 


for December, 1953 











OF THE MANY 
DIXIE PRODUCTS 


DEVELOPED TO FIT YOU 


PACKAGING NEEDS... 


Chances are you have already used some of Dixie's 
products . . . packages in glassine, Super Fresheen, 
cellophane, foil or acetate. 

If so, you are already familiar with the superior 
quality of a Dixie wrapper or package, because for 
more than 30 years Dixie has been a leader in manu- 
facturing and converting protective custom packages 
for the food industry. 

Now Dixie puts this long experience and their modern 
plant facilities to work to produce for you outstanding 
polyethylene bags . . . tight seals . . . vivid and high 
gloss colors . . . fine registration from flexographic 
presses. 

Send for samples today and compare for yourself. 
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W hy try to worry out your packaging 


problems all alone? Continental’s experts 


















have helped crack some of the hardest pack- 
aging “nuts,” and they’re ready and eager 
to work with you. 

Here’s a new package we worked out with 
the Southern Pecan Shelling Company. By 
making it possible for Southern to guar- 
antee the freshness of its product, it has 
boosted sales 300%. (Average shelf life is a 
thumping 270 days!) Secret is a special lam- 
ination of reverse-printed cellophane and 
moisture-defying, air-defying Pliofilm®. 

Let us show you what our Tailor-Made 
Package Service can do for your bar, bulk 


or box candy. Any time you say. 


MT. VERNON, OHIO 


Ovher Plann At: DEVON PA * PICHMOND, Va co - > 
ZANESVILLE, O. © « ARIS, TEX * BLAUMONT. TEX * LOS ANGELES M Gate CallF 
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sing ome Maple cream: Good. Slices: 
Cand Clinie Coconut paste: Good. fain: Cand 
— | Vanilla cream: Good. Sugaring: Good. 











Coconut cream: Good. Shape: Good. 
ack- | . 47 Caramel: Fair. Texture: Good. ; 
, Continued from } Be Ting ling: Good. Flavors: Lemon-Orange-Lime & 
ager Cream: Could not identify flavor. Raspberry: Good. 
Lemon cream: Fair. Remarks: A neat and attractive pack- 
Code 3B53 
e Nougat: Fair. age for this type of confection. Very 
Assorted Chocolates Nut Taffy: Good. well made and very good flavors. 
‘with 1 bb. for 79c Coconut paste: Good. Should retail at 69c to 79c the pound. 
(Purchased in a chain drug store, Raisin cluster: Good. REVIEW: Many fruit slices are very 
y By Chi Chocolate fudge: Fair. A Te are é : 
° icago, III.) os. cheaply made; they contain poor 
. Chocolate cream: Fair. Saws ‘ol Gua ¢ fh ar oe 
Appearance of package: Good for this Jordan almond: Good avors and their texture is dry anc 
guar- priced candy. 5 Aanestesent: pay ; hard. These fruit slices were of the 
t h Box: One layer type, buff paper top Remarks: Suggest some of the flavors best; they contained very good fla- 
as : : hi Cellul . a we ; vors, not too much acid, and had a 
printed in white. Cellulose wrapper. be checked up. One of the best as- wate ian tai 
feisa Appearance of box on opening: Good. sortments of chocolates at this price 7s p , 
— of Longe we have examined this year. 
| lam- jarz coated: REVIEW: We have very little choice 
Light coated: 20 of assorted chocolates in this price Code 353 
> and Jordan Almond: | field as most of the boxes were not Assorted Chocolates 
Coatings: up to standard. This box contained 1 lb. for $1.15 
\B. Colors: Good. chocolates with a good assortment a aa a ‘ 
Gloss: Good. of centers. If the flavors were all aaa "Ne Yo a ey —, 
Made Strings: Good. good, this would be an outstanding pease ards yo Resaetpes 
Taste: Fair. box in this price field. Appearance of package: Good. 
bulk Dark coated centers: ee Box: Two layer type, top printed in a 
Chocolate cream: Good. number of colors. Very attractive 
Pink cream: Could not identify fla- Code 3G53 looking box. Cellulose wrapper. 
vor. Fruit Slices Name of package embossed in colors. 
Orange cream: Good. 1 lb. Appearance of box on opening: Good. 
Lemon cream: Fair. Number of pieces: 
Maple cream: Good. Sent in for analysis #4743 Dark coated: 15 
Vanilla cream: Good. Appearance of package: Good. Light coated: 9 
Caramel: Fair. Container: Light board tray oblong. Caramel-cellulose wrapper: 3 
Light coated centers: Overall printed cellulose wrapper; mand & nougat-cellulose wrap- 
Lemon cream: Fair. colors, blue, white and orange. per: 
% designed and built by Nalder and Nalder Fully motorised roaster complete with 
Ltd, Wantage, England—specialists in this cooling pan and gas burners. 


| type of machinery for 50 years 


(Guards removed to show drive) 





machines working in leading chocolate fac- 
tories throughout the world 


roasting by hot air 
heating by gas, coke or oil 


standard roasting capacities of 350 and 550 


2 to 3 roasts per hour 








dust catchers and full ancillary equipment 
available 


best British construction—low price—good 
delivery 


full details of this and other Roasters—Con- 
tinuous and Direct-Heat types—Crackers 
and Fanners, Cleaners and Graders etc. avail. 
ale from the sales organisation:— 


\ESBARTLEET 


bare cau NORMAN BARTLEET LIMITED, 43-51 Upper Ground, Blackfriars, LONDON SE 1 
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Coatings: 
Colors: Good. 
Gloss: Good. 
Strings: Good. 
Taste: Good. 

Dark coated centers: 
Butter cream: Good. 
Chocolate butter cream: Good. 
Coconut cream: Dry. 
Pineapple cream: Good. 
Orange cream: Good. 
Nut nougat: Good. 
Dark nut cream: Good. 
Maple nut cream: Good. 
Mint cream: Good. 
Caramallow: Good. 
Brazil & cream: Good. 
Chip: Good. 

Mint: Good. 

Light coated centers: 

Chocolate nut cream: Good. 

Caramel: Good. 

Dark nut cream: Good. 

Buttercream: Good. 

Chocolate nut cream: Good. 

Chocolate buttercream: Good. 

Nut butter chip: Good. 

Nut taffy: Good. 

Nut crunch: Good. 

Caramel & nougat—cellulose wrap- 
pers: Good. 

Assorted caramels—cellulose wrappers: 
Good. 

Assortment: Good. 

Remarks: One of the best $1.15 boxes 
of assorted chocolates we have ex- 
amined this year. Centers are well 
made and the quality of the candy is 
good. 


SPE 


NUTRL-JEL 


es, marmailades 


CONFECTO-JEL 
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REVIEW: Most boxes of assorted 
chocolates are not up to the stand- 
ard in any price field. We find cheap 
flavors, nougat like salt water taffy, 
caramels that are hard and tough, 
very poor marshmallows, and some 
very cheap coatings. This box of 
chocolates was neatly packed. The 
coatings were of very good quality 
and the centers were of the best. 
Very good workmanship throughout. 





Code 4C3 
Coconut Kisses 
1% ozs. for 5c 


(Purchased in a chain store, 
Miami, Florida) 


Appearance of package: Good. 

Size: Good. 

Wrapper: Cellulose, printed in Brown 
& White. 

Kisses: 
Color: Good. 
Texture: Good. 
Taste: Good. 

Remarks: The best coconut kiss of 
this kind that the Clinic has examined 
this year. 


REVIEW: Coconut kisses as a rule 
are hard and dry and the coconut 
in some samples is rancid. These 
coconut kisses were soft and con- 
tained a good amount of coconut. 
They were very good eating and a 
fine =¢ number. 


Code 4D3 
Coated Coconut Cream Egg 
1 oz. for 5c 


(Purchased in a chain drug store, 
Miami, Florida.) 
Appearance of egg: One half type: 

Good. 

Size: Fair. 

Coating: Dark: Fair. 

Center: 

Color: Good. 
Texture: Good. 
Taste: Good. 

Remarks: A goad eating coconut cream 
egg, one of the best that the Clinic 
has examined this year. 

REVIEW: We think one of the most 
abused pieces in the business is the 
egg we examine around the Easter 
Holiday. Most of the eggs have 
hard, tasteless centers, the coatings 
are of the cheapest quality, and many 
have rank flavors. This coconut egg 
was well made and had a very good 
eating center. The coconut was soft 
and had a good flavor. 


Code 4E3 
Coconut Krisp Bar 
1% ozs. for 5c 


(Purchased in a chain drug store, 
Miami, Florida.) 
Appearance of bar: Good. 
Size: Good. 
Wrapper: Cellulose, printed in White, 
Brown & Yellow. 


APPLE PRODUCTS 


the Standard of Quality 


for sixty years 


CONFECTO-JEL—a buffered 


apple pectin mixture for 
jellied candies—ready for 


use. 


CONCENTRATED APPLE JUICE 


Plants in Apple Regions From the Atlantic to the Pacific 


SPEAS COMPANY, General Offices, Kansas City 1, Missouri 
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Bar: Peanut and sliced coconut. Code 4F3 Remarks: A good eating peanut butter 
» Color: Good. Peanut Brittle Bar piece. A little different than a bar, 
“99 Texture: Good. 1 oz. for 5c should be a good seller. 
Taste: Good. REMARKS: A different type of con- 
Remarks: A very good eating bar. The (Purchased in a chain drug store, fection. The peanut butter and the 
sane, best bar of this kind that the Clinic Miami, Florida.) chocolate in these candies were of 
has examined this year. Appearance of bar: Good. good quality. It was a very neat 
type: REVIEW: It is very seldom that we Size: Good. looking 5c number. 
get samples of a bar of this kind. Wrapper: Cellulose, printed in red, 
This is one of the oldest confections white & blue. 
on the market. The bar was well Bar: Summer Candies 
made. The pearuts and the coconut Color: Good. 1 Ib—$1.25 
make a good combination. Texture: Good. Code 10H3 
Taste: Good. 
Remarks: The best Peanut Brittle Bar (Purchased in a retail store, 
Clas Milk Chocolate Bunny that we have examined this year. Los Angeles, Cal.) 
linic 4 ozs. for 69c REVIEW: In most peanut brittle bars = Appearance of Package: Good. 
> mee CodeSD53 we find that the peanuts are not Box: One layer box, white glazed pa- 
is the (Purchased in a department store, — — pg home - a per top printed in green, gold and 
Resid: San Francisco, Calif.) cooked enough. is bar was we black. Printed bow and band on left 
Whe made. The candy was brittle and the side of top. Cellulose wrapper. Out- 
aaak Appearance of Bunny: Good. peanuts were well roasted. side paper wrapper buff color, over- 
$ _— Size: Good. i all print of name. 
many Appearance of Package: Foil wrapper Appearance of box on opening: Good. 
ut egg printed in red. Code 2P53 Candies: 
Ayes Chocolate: Peanut Butter Cups Assorted Caramels: Cellulose wrap- 
" Color: Good. 15/16 ozs. for 5c pers: Good. 
Texture: Good. : : Assorted Summer Coating Bon 
Taste: Good. (Purchased in a cigar store, Bons: Good. 
Molding: Good. Chicago, III.) Foil Wrapped Chocolate Fudge: 
Remarks: The best chocolate we have Appearance of package: Good. Good. 
examined this year in molded pieces. Size: Good. Caramel Pecan Slices: Cellulose 
A very good eating milk chocolate. Container: 3 paper cups in a board wrappers: Good. 
ines REVIEW: In most pieces of this boat. Cellulose wrapper printed in Jelly & Nut: Cellulose wrappers: 
; kind, we find very cheap chocolate yellow and red. Good. 
which is often dry and tasteless. This Cups: Fruit Jellies: Good. 
sample of chocolate bunnies is verv Chocolate: Light: Good. Assortment: Good. 
White well made and of good quality. Center: Peanut butter: Good. Remarks: The best box of summer 
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It's hard to do... but it can be done 
and Wilbur does it again and again 


N the manufacture of fine chocolate, four 
factors are important. Each of them— 
flavor, fineness, color, and viscosity—must 
be kept in proper balance. The chocolate must 
never vary from the purchaser’s original spec- 
ifications. That’s why so many candy manu- 
facturers have turned to Wilbur. Made under 
Wilbur’s highly developed system of “‘quality 
control,” a fine Wilbur coating is superior, 





dependable—a coating with “character.” 


| * WILBUR Gtr 
CHOCOLATE COATINGS 


WILBUR-SUCHARD CHOCOLATE COMPANY, INC. e LITITZ, PA. 
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candies we have examined at this 
price this year. Very good quality 
and good workmanship. Well packed. 
REVIEW: This package and one 
other were outstanding summer 
packages. Both packages contained 
a different assortment. The type of 
candies used in summer assortments 
should be carefully planned. Cellu- 
lose wax paper and foil wrappers are 
most important to keep the candies 
fresh. All the pieces in the box were 
in good condition and were good 
eating. It was very neatly packed. 





Burnt Peanuts 
2% ozs.—l0c 
Code i0F3 


(Purchased in a grocery store, 
Evergreen, Colorado) 


Appearance of Package: Good. 

Container: Cellulose bag, paper clip on 
top printed in blue, yellow and red. 

Peanuts: 

Color: Good. 
Panning: Good. 
Finish: Good. 
Peanuts: Good. 
Taste: Good. 

Remarks: The best burnt peanuts we 
have examined this year. Well made 
and good eating. 

REVIEW: Burnt peanuts are good 
eating if made correctly. We find 
many have thick jackets and often 
we find the peanuts are soft and not 


sufficiently roasted. This sample was 
well made, had a very thin jacket 
and the peanuts were well roasted. 





Filbert Paste Bar 
2% ozs. for 25c 
Code 5B53 


(Purchased in a department store, 
San Francisco, Calif.) 


Appearance of Bar: Good. 
Apvearance of Package: Gold Foil 
Wrapper. Gold foil seal in center 
printed in Brown. Bar is a light choc- 
olate, Filbert Paste, a thin layer of 
dark chocolate on the bottom. 
Bar: 
Color: Good. 
Texture: Good. 
Taste: Good. 
Remarks: A very fine eating Choc- 
olate Filbert Paste Bar. 


REVIEW: This is the only sample of 
this confection we have received 
this year. It is a different type of 
bar. The filbert paste was very good 
and also the coating of the bar. It 
should be a good seller. 





Butter Sugar Minis 
7 ozs. for 44c 
Code 5K53 


(Purchased in a department store, 
San Francisco, Calif.) 


Appearance of Package: Fair. 


Box: Folding printed, green and white. 
Mints are in a cellulose bag. 
Color: Good. 
Texture: Good. 
Flavor: Good. 

Remarks: The best sugar mint of this 
kind we have examined this year. 
REVIEW: Many butter mints are too 
hard and dry; some have a rancid 
butter taste. These butter mints 
were very good; the texture was soft 
and the flavor was very good. We 
have examined other butter sugar 
mints that were good but were 

higher priced. 


Code 6F53 


Marshmallows 
3% ozs. 10c 
(Purchased in a chain grocery store, 
Oak Park, IIl.) 
Appearance of Package: Good. 
Container: Cellulose bag printed in red, 
white and blue. 
Marshmallows: 
Color: Good. 
Texture: Good. 
Taste: Good. 
Remarks: One of the best marshmal- 
lows of this kind we have examined 
this year. Neat and attractive container. 
REVIEW: Most marshmallows are 
tough and dry and others are taste- 
less and off color. These marsh- 
mallows had a good flavor and were 
tender. 














MERCKENS 





Makers of Fine Chocolate and Cocoa 


MERCKENS CHOCOLATE COMPANY, 
155 Great Arrow Avenue, Buffalo 7, New York 


BRANCHES AND WAREHOUSE STOCKS IN 


BOSTON, NEW YORK, CHICAGO, LOS ANGELES, OAKLAND, SALT LAKE CITY, SEATTLE 


INC. 
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white, 
Code 6H53 Appearance of Package: Good. assorted chocolates was the best. It 
Gum Drops Box: One layer type, extension edge. contained very good workmanship in 
1 Ib. 33c Brown glazed paper top embossed that it was well packed in a neat and 
? in silver. Brown printed paper wrap- attractive box. The quality was also 
of this (Purchased in a department store, per. good. We suggest the lemon flavored 
ear. Chicago, III.) Appearance of box on opening: Good. cream be left out as most lemon 
ire too Appearance of Package: Good. Number of pieces: flavors in creams will get rancid or 
rancid Container: Cellulose bag tied on top Light Coated: 22. very bitter in a short time. 
mints with grass ribbon. White paper seal Dark Coated: 18. 
. = printed in red. Half Dipped Nut Nougat: 2. Code 6A53 
saul ow ae Coatings: Vanilla Fudge Bar 
— Colors: Good. Colors: Good. LY 3 for 14c 
were Sugaring: Good. G@iesns Good 2 OZSs. or 
Texture: Good. Strings: Good. (Purchased in a cigar store, 
es a ‘ Taste: Good. Chicago, Ill.) 
Remarks: One os te aoe Gees: jones Light Coated Centers: Appearance of Package: Good. 
in this price field that we have ex eaiemiatnies Gleb Sine Gand. 
amined this yay ; Shell: Cinestiete Waste: Good. Wrapper: Cellulose wrapper printed in 
REVIEW: In this price field, we find Solid Chocolate—Fancy Shape: red, white and brown. 
some very poorly made samples of Good Number of pieces: 6 pieces each 
store, gum drops. Some are so hard and Nut Gennia Good wrapped in cellulose on a board. 
tough that they are unfit to eat. Vanilla Casenial: Good Fudge: 
in red. Others have very cheap Savors. Shell: Chocolate Buttercream: Good. Color: Good. 
° These gums were well made, very Si, Daten: Good Texture: Good. 
tender, and the flavors were good. Chensinie eda: Goad : Taste: Good. 
xa Nut Taffy: Good. Remarks: The best 5c package of this 
Shell: Chocolate Caramel: Good. kind we have examined this year. 
Code 6K53 Nougat: Good. REVIEW: Most fudge bars are tough 
shmal- | Caramel Coated Marshmallows Nut Brittle: Good. = oe iow — <- plten: : 
mined 1 Ib. 59c Orange Cream: Good. made, nad &@ gooe Havor anc a rca 
tainer. : Dark Coated Centers: fudge texture. A very practical way 
= a (Purchased in a department store, TLemen Cream: Flavor had an of to pack fudge is found here as the 
taste- Chicago, IIl.) eoete cellulose wrappers will help to keep 
narsh- (Sold in Bulk) Buttercream: Good. the fudge soft. 
1 were Ww ee ane : at Chocolate Cream: Good. 
ieee Piece is wrapped in wax Shell: Orange Cream: Good. Code 6B53 
Coating: Caramel: Good. more oe oe Geet Chocolate Covered 
meee: Marshmallow: Taline Paste Cup: Good. M hmallow Bar 
Color: Good Coffee Cream: Good. 
edge Shell Caramel: Good 1 oz. —3 for l4c 
Texture: Good. : , ; : ; 
Taste: Good Buttercream: Good. Wrapper: Foil wrapper printed in red 
.G é gs . d white. 
Remarks: The best piece of this kind Marshmallow: Poor. ae : ‘ <1 
we have examined this year. Half Dipped Nougat: Good. ae Good for a 5c seller. 
REVIEW: This type of confection is Assortment: Good. . Gaber: Good. 
found mostly in retail stores. The Remarks: Very fine quality; one of the Texture: Good. 
caramel on this sample was very best boxes at this price we have Teste: Good 
ogee mage pe gel Poa ieee von aves gp geen Remarks: The best 5c chocolate cov- 
the marshmallow. A wer good eat- oe = panel ha ered marshmallow bar we have ex- 
ing piece and cheaply priced at 59c was very short _and dry. Suggest amined this wear. 
the pound. the sprinkle top piece be wrapped in REVIEW: Marshmallow bars are one 
aman cellulose as sprinkles were all over : PLIES enor 
h h d of the most abused pieces on the 
Code 5B3 ee Sener Grae. market. Some are so tough they are 
Assorted Ch lat REVIEW: We have very little choice more like chewing gum. Some are 
or ocolates in assorted chocolates at this price hard and dry. This bar was very 
1 lb. $1.75 as we only received two of these good eating. The marshmallow was 
(Sent in for analysis #4744) samples over the year. This box of tender and had a good flavor. 
Potassium 
Dustless Calcined 99%-100% 
Hydrated 83%-85% Liquid 47% 
Cocoa and Chocolate soceev pmeceen sevieean 
with met 61 Broadway, New York 6, N.Y. 
TONER 
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Assorted Gum Drops Tarts: Tarts are a large marshmallow Taste: Good. of 
1 Ib. for 50c topped off with colored gum drops. Coating: Light. ani 
Code 5P53 Marshmallow: Very good. Color: Good. we 
Gums: Gloss: Good. 
(Purchased in a department store, Colors: Good. Taste: Good. 
San Francisco, Calif.) Texture: Good. Remarks: A very different confection 
Appearance of Package: Good for this Flavors: Good. and very fine eating. Quality is very Ct 
priced candy. Remarks: A very good eating piece. good. 
Box: One layer type oblong window Well made and cheaply priced at ee 3 
in center of box. White light board 29c. ya ogc “ge * - first —— of ta 
top, printed in green. Cellulose wrap- 2 : . ee are ae 
° » S : : " REVIEW: This Is a different type of amined. We think it will be a very Tryf 
PR vai marshmallow piece. The marshmal- good seller. The container is neat Ch 
"Gel ay low was of good quality and the and attractive. Pu 
Su: wow van i gum part on top was well made. Rem 
aiteietens This should be a good seller at the ee we 
rin is } chee price of 29c. Suggest a price of 35c REV 
vors: Good. ate. or 39¢c. thi 
Remarks: The best package of this 7, Bal Code 7A53 | 
kind we have examined this vear: Old Fashioned Sponge Candy 
F is ice. 1 Sieh “te 
at this price. | . Burnt Almond Chocolate 42 ozs. — 19c lat 
REVIEW: This was an outstanding C sie 
e ° ° aram ° w 
box of gum drops at the price of 8 for $1.10 (Purchased in a department store, h 
50c the pound. They were very ten- Oz8. 10F 91. Chicago, Ill.) : ; 
der and had good flavors. Most gum Code 5F53 A § Pack Goad - 
s gt AG POR ' : earance of Package: Good. 
drops in the cheaper class are hare, (Purchased in a department store, we » MST oi , oF 
tough, and lacking in flavor or filled San. Beanshion Call) Tapper: M.5.1l. cellulose wrapper. 
with cheap, imitation flavors. Aggusence ef Pa na ‘ G 4 Overall print in brown and white 
ad Saar S000. Piece is loaf shaped. 
Container: About the size of a 2# can. Color: Good 
Code 7B53 Key opener. Printed paper band in Texture: Good 
Marshmallow Tarts Bw br yaar Taste: Good. ‘. 
_— , ; . Dries, . i Remarks: A well made sponge candy 
; 8 ozs 29c Piece is cut in large squares dipped in and good eating “nl tga of Con' 
(I winnie a yt store, light coating on sides and bottom, BCLS Thee A oa a0 
icago, Ill.) top is open. ; pr 
Appearance of Package: Good. Caramel chocolate: REVIEW: We receive very few mt 
Container: Cellulose bag, paper clip on Color: Good. samples of this type of confection. ha 
one end. White printed in blue. Texture: Good. ot 
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HOOTON CHOCOLATE CO. 






6000 to 6500 ibs. per hour 


_ of 6X powdered sugar is easily produced with the 
| SCHUTZ-O'NEILL ©... PULVERIZER 


Some years ago this piece was very 


dined 


i 


TTT || 


If you have need for constant high production of powdered 
sugar, by all means investigate the 28” Schutz-O’Neill Super- 
fine Pulverizer. It easily turns out 6000 to 6500 lbs. per hour of 
6X powdered sugar with uniform fineness, using a 75 H.P. 


. motor. Carry granulated sugar in stock._make {fresh powdered 


sugar as needed. 


EXTRA EQUIPMENT: Automatic Starch Feeder will thoroughly 
mix any desired percentage of starch with powdered sugar. 





Write for information, state capacity desired. 


SCHUTZ-O NEILL CO. 
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NEWARK 7 NEW JERSEY 





329 Portiand Ave., Minneapolis 15, Minnesota 
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popular. Most samples we receive 
of this type of confection lack flavor 
and are hard. This sample was a 
well made sponge candy. 





Code 7M53 
Chocolate Tryffel & Puffed Rice 


(Sample #4754) 


Appearance of piece: Good. 

Wrapper: Foil wrapper printed in red. 

Tryffel: 

Chocolate: Good. 
Puffed Rice: Good. 

Remarks: A very good eating piece; 
well made. 

REVIEW: In most chocolate bars of 
this kind, we find the puffed rice is 
soft. The rice in this bar was brittle 
and the chocolate had a good choco- 
late flavor. In many chocolate bars 
we find that they contain very little 
chocolate liquor; some are even 
made from cocoa. 





Code 8A53 
Chocolate Pecan Fudge 
1 lb. Package 
(Sent in for analysis #4757) 
Appearance of Package: Good. 
Container: Container is a square tin 
foil tray, 4” by 4” by 2”. Gold seal 
printed in green. Fudge is poured 
into the tray and a number of pecan 
halves are on top. Overall wrapper 
of cellulose. 


Fudge: 
Color: Good 
Texture: Good. 
Taste: Good. 
Pecans: Good. 

Remarks: The best chocolate pecan 
fudge we have examined in some 
time. Very well made and an attrac- 
tive container. 

REVIEW: Most samples we receive 
of nut or plain fudge are dry and 
lack flavor. Some are chewey like 
a nougat. This fudge was well made 
and had a very good chocolate flavor. 
We think this is the best way to 
sell fudge as the foil container keeps 
the moisture in and prevents the 
fudge from drying. 





Code 8B53 
Assorted Summer Candies 
1 Ib.—$1.35 


(Purchased in a candy store, 
New York City) 

Appearance of Package: Good. 

Box: One layer type, blue glazed pa- 
per top. Name embossed in gold. 
Blue paper wrapper, over-all print 
of tall buildings, city streets, etc. 
in blue. Tied with a blue grass rib- 
bon. 

rot ~eeataga of box on opening: Good. 
on “jee: 

Pecan Chews: Good 
Almond Clusters: Good. 
Cashew Clusters: Good. 
Assorted Caramels: Good. 


Pecan Nougat Roll: Good. 

Half Dipped Coconut Paste Balls: 
Good. 

Chocolate Caramel & Almond 
(Printed cellulose wrappers): 
Good. 

Crystalized Coconut Bon Bons: 
Good. 

Toffee (Foiled Wrapper) Good. 

Filbert Clusters: Good. 

Praline Paste: (Foil wrapper) Good. 

Filbert Paste: Good. 

Caramel & Marshmalow: Good. 

Chocolate Fudge: Good. 

Nut Crunch (Cellulose wrapper): 

Good. 


Assortment: Good. 
Remarks: Candy is of the best quality 


and well made. The best box of thir 
type of candies we have examined 
this year in this price field. 


REVIEW: The assortment in a box 


of summer candies is most impor- 
tant. Pieces have to be made to 
“stand up” during the hot weather 
In most boxes of this kind we find a 
few pieces do not “stand up”. All 
the pieces in this box were in fine 
condition and the assortment was 
well planned. 


Code 9A53 
Chocolate Coated Bar 
1% ozs.—3 for 10c 


(Purchased in a chain department 
store, Chicago, III.) 


Appearance of Bar: Good. 
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MELTING WHOLE CAKES 


Why break up or crush cakes, by machine or hand, 
when the Stehling Chocolate Mixer melts whole 
10 lb. chocolate cakes at up to 5,000 lbs. per hour 
of 120° chocolate? 


You can throw whole cakes into the Stehling with- 
out danger of damage to the mechanism, which 
gives you more time to manipulate the coating and 
get uniform and original viscosity. 


This assures coating the greatest number of centers 
from each pound of coating. 


Save money and labor with a Stehling Chocolate 
Mixer. There is a size to fit your operation. Write 
today for details. 


CHAS. H. STEHLING C0. 


1303 N. FOURTH STREET ¢ MILWAUKEE 12, WISC. 


Foctory Representative: R. S. and G. B. Hislop 
1517 Grange Ave., Racine, Wisc. 


Page 57 





Size: Good. 

Wrapper: Glassine paper printed in 
silver, brown and white. 

Bar: 

Coating: dark: Good. 

Center: 
Color: Good. 
Texture: Good. 
Taste: Good. 

Remarks: The best coconut bar of this 
type we have examined this year. We 
have examined this bar many times 
and always find it the same. 

REVIEW: Coconut bars are one of 
the popular bars on the market and 
we find all kinds. Some are hard and 
dry; others contain very little coco- 
nut, others have a rancid coconut 
taste. This bar was well made and 
contained a good amount of coconut. 
The coconut was soft and good eat- 
ing. 


Code 9K53 
Chocolate Almond Bar 
1% ozs.—6 for 25c 


(Purchased in a chain drug store, 
Oak Park, Iil.) 
Appearance of Bar: Good. 
Size: Small looking. 
Wrapper. Inside foil wrapper. Outside 
wrapper of amber colored cellulose 
printed in red. 


Bar: 
Milk chocolate: Good. 
Center: 
Color: Good. 


Texture: Good. 
Taste: Good. 

Remarks: The best bar of this type we 
have examined this year. Suggest 
bar be spread out to give it size. 

REVIEW: We examine a large num- 
ber of milk chocolate bars over the 
year and we find all kinds of milk 
chocolate. Some we doubt are milk 
chocolate at all. This bar had a very 
fine milk flavor and had a good snap 
to it. The almonds were well roasted 
and brittle. 


Code 9153 
Chocolate Coated 
Maple Cream Pattie 
2% ozs.—3 for 25c 


(Purchased in a chain drug store, 
Chicago, III.) 
Appearance of Pattie: Good. 
Size: Good. 
Wrapper: Glassine paper printed in 
yellow, red and brown. 
Pattie: 
Coating: dark: Contained roasted 
peanuts. Good. 
Center: 
Color: Good. 
Texture: Good. 
Flavor: Good. 
Remarks: The best pattie of this type 
we have examined this year. 
REVIEW: Most important in a maple 
piece is the flavor. If too much flavor 
is used, it spoils the piece. Of course 
there are all kinds of maple flavors; 


some are very cheap and after the 
bar is a few months old, the flavor is 
rank. The flavor in this pattie was 
very good and the coating was of 
the proper kind for a maple cream 
piece. 


Code 9L53 
Chocolate Coated 
Nut Roll Bar 
1% ozs.—6 for 25c 


(Purchased in a chain drug store, 
Oak Park, III.) 


Appearance of Bar: Good. 
Size: Good. 
Wrapper: Glassine paper printed in 
brown, yellow and red. 
Bar: 
Coating: Good. 
Center: 
Color: Good. 
Texture: Good. 
Taste: Good. 
Remarks: The best bar of this kind we 
have examined this year. 


REVIEW: There are any number of 
nut roll bars on the market but only 
a few are good. We find many that 
contain peanuts that are soft and 
not sufficiently roasted. Most im- 
portant in a bar of this type is that 
the peanuts be roasted enough. This 
bar was good eating. The peanuts 
were well roasted and the center 
was very well made with a good fla- 
vor. 











And A Gappy New Gear! 


The Penick & Ford New 
Year pledge is continued 
research progress and good 
cheerful service to confec- 
tioners. 


We wish to take this oppor- 
tunity of wishing all our 
customers continued suc- 
cess in the year 1954. 








OP PENICK & FORD te 


Se me, te wa 
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1-3/16 ozs.—3 for 10c 


. (Purchased in a chain department . 
store, Chicago, IIl.) 

Appearance of Bar: Good. 

Size: Good. 

Wrapper: Glassine paper printed in 
silver, blue. 

Bar: 

Coating: Has roasted peanuts in it. 
Good. 
Center: 
Color: Good. 
Texture: Good. 
Taste: Good. 

Remarks: The best chocolate covered 
marshmallow bar we have examined 
this year at this price. 

REVIEW: Many marshmallow bars 
we receive are tough, off color and 
lack a good flavor. Some also have 
very cheap coatings. The coating on 
this bar was very good for a bar. The 
center was tender and had a good 
flavor. 


Code 9E53 
Chocolate Coated Nougat 
Caramel Bar 
1% ozs.—3 for 12c 
(Purchased in a chain drug store, 
Chicago, IIl.) 

Appearance of Bar: Fair. 

Size: Good. 

Wrapper: Glassine paper printed in 
blue, red and white. 

Coating: Good. 

Center: 

Color: Good. 
Texture: Good. 
Taste: Good. 

Remarks: The best bar of this type we 
have examined this year. Suggest a 
brighter wrapper as most all bars 
have bright and attractive wrappers. 

REVIEW: We receive a large num- 
ber of bars of this type over the 
year, but very few good ones. The 
nougat as a rule is tough and the 
caramel too hard. This bar was we'll 
made and have a very good nougai, 
a very tender caramel. 





Code 9F53 
Almond Crunch Bar 
% ozs.—3 for 10c 
(Purchased in a chain drug store, 
Chicago, IIl.) 

Appearance of Bar: Good. 

Size: Good. 

Wrapper: Paper backed gold foil 
printed in blue and white. 

Bar: 

Coating: Milk chocolate. Good. 
Center: 

Color: Good. 

Texture: Good. 

Taste: Good. 

Remarks: The best bar of this type we 
have examined this year. We sug- 
gest the manufacturer check the cost 
of this bar; we doubt that there is a 
living profit at the above retail price. 

REVIEW: We think one of the most 

Peanuts: Each piece in a cellulose 
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abused pieces on the maket is crunch. 
Some chew like hard candy, some 
are soft and others are completely 
grained. The texture and flavor of 
this bar were very good. The milk 
chocolate had a very good milk and 
liquor taste. 


Code 9M53 
Milk Chocolate 
Coated Almond Crunch Bar 
% ozs.—6 for 25c 


(Purchased in a chain drug store, 
Oak Park, Ill.) 


Appearance of Bar: Good. 

Size: Good for this type of bar. 

Wrapper: Glassine printed in brown, 
blue and red. 


Bar: 
Coating: Good. 
Center: 
Color: Good. 


Texture: Good. 
Taste: Good. 

Remarks: The best bar of this type we 
haxe examined this year. Suggest 
crunch be used instead of toffee as 
piece is a crunch, not a toffee. 

REVIEW: Again we can say that we 
find all kinds of crunch bars on the 
market. Some are like hard candy, 
others are soft, some are chewey. 
This bar and one other we have 
examined this year were real crunch 
bars. This bar had a very good tex- 
ture and a real nut crunch taste. It 
was very well made. 





Code 9P53 
Brazil Nut Roll 
1% ozs.—6 for 25c 


(Purchased in a chain drug store, 


Oak Park, III.) 


Appearance of Bar: Good. 

Size: Good. 

Wrapper: Cellulose printed in blue, 
yellow and red. 

Bar: 

Caramel: Good. 
Center: 
Color: Good. 
Texture: Good. 
Taste: Good. 

Remarks: The best bar of this type we 
have examined this year. Well made 
and good eating. 

REVIEW: Very few brazil nut rolls 
stand the summer weather. We find 
that the nuts get soft and many 
times are strong and rancid. This 
nut roll was well made and the brazil 
nuts were brittle and sweet. The 
caramel was of very good quality 
and the right amount was used. 





Filled Jumbo Peanuts 
7 ozs.—29c 
Code 10B3 
(Purchased in a chain drug store, 
N.Y. ©.) 
Appearance of Package: Good. 
Container: Cellulose bag, paper clip on 
top printed in blue and white 


wrapper. 
Jacket: Hard Candy: Good. 
Center: Peanut Butter: Good. 
Molding: Good. 
Gloss: None. 
Texture: Good. 
Taste: Good. 
Remarks: The best hard candy peanuts 
we have examined this year. 
REVIEW: As a rule, in a piece of 
this kind we find that the jacket is 
too thick and hard, and the piece con- 
tains very little peanut butter. This 
bar was well made, very brittle and 
contained a goodly amount of peanut 
butter. 


Assorted Salted Nuts 
¥ ozs.—10c 
Code 10L3 


(Purchased in a grocery store, 
Evergreen, Colorado) 

Appearance of Package: Fair. 

Container: Cellulose bag, paper clip on 
top. White board printed in blue. 

Nuts: Cashews, filberts and brazils. 
Roasting: Good. 

Salting: Good. 
Texture: Good. 
Taste: Good. 

Remarks: Good eating salted nuts. Sug- 
gest a printed cellulose bag to im- 
prove the appearance of the package. 

REVIEW: We examine many samples 
of salted nuts over the year. The 
oil used to roast nuts is very im- 
portant; it should be kept filtered 
and not used too long. We find it best 
to keep a separate oil for peanuts 
and a separate oil for all other nuts. 
Oil used for peanuts will get strong 
very quickly and has to be changed 
more often. Again the roast is im- 
portant. Many salted nuts are not 
roasted high enough causing the 
nuts to get rancid and soft in a short 
time. The roast and the salting on 
this sample were very good. The 
nuts were sweet and brittle. 





Almond Kisses 
242 ozs.—26c 
Code 10D3 


(Purchased in a Barton store, N. Y. C.) 

Appearance of Package: Good. 

Container: Cellulose bag printed in 
pink, black and red. 

Kisses: Each piece wrapped in printed 
cellulose. Piece is a chocolate cara- 
mel with roasted almonds in the 
center. 

Kisses: 

Color: Good. 
Texture: Good. 
Almonds: Good. 
Taste: Good. 

Remarks: The best piece of its kind 
we have examined this year. 

REVIEW: We receive only a few 
samples of this type of confection 
over the year as it is mostly sold in 
retail candy stores. The quality of 
material and the workmanship in 
these kisses were of the best. A very 
fine eating piece. 
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Supply Field News 
4 





Mark J. Heidelberger, vice president and sales 
manager of Heidelberger Confectionery Company, 
Philadelphia, is back with the company after re- 
ceiving his honorable discharge from the Naval 
Reserve. Lieutenant Heidelberger was on active 
duty for 19 months, serving as engineering officer 
aboard the USS Picking and later as executive 
officer on the USS Melvin. 


Brecht Candy Company, Denver, will turn over 
20 percent of its profits to its employees. An agree- 
ment signed by the company and the AFL Team- 
sters Union provides that the shares be based on 
the number of hours worked by the individual. 


The Loft Candy Company has opened its 226th 
shop, this one at 14 Wall St., New York. 


Blum’s will feature candies, bakery goods and 
restaurant facilities in a new retail store recently 
opened in Stonestown in the San Francisco area. 
It is the fifth Blum’s retail outlet in Northern Cali- 
fornia. 


Philip Shorin, Topps Chewing Gum Company 
executive, was guest of honor at the annual dinner 
of the Confectionery & Allied Trades Division, the 
Federation of Jewish Philanthropies of New York. 
The dinner, high point of the industry’s 1953 drive 
for Federation funds, was held at the Savoy-Plaza, 
New York City, in November. Mr. Schorin received 
a special scroll in recognition of his leading role in 
the industry’s current campaign for the Federation 
and its 116 hospitals and social service agencies. 


Everyone Loves luscious 


ne.’ 
42 Peean Ca 


~~” 

The National Pecan Shellers and Processors As- 
sociation has prepared colorful point-of-sale mate- 
rial promoting pecans and pecan candy, to tie in 
with the U.S.D.A. Plentiful Food Program featuring 
pecans, December 3-19. The display piece is avail- 
able without charge for use of the trade, from any 
member of the association or from the association 
offices, 332 So. Michigan Blvd., Chicago 4, II. 





i) 


Givaudan-Delawanna, Inc., and its associate com- 
panies, Givaudan Flavors Inc. and Sindar Corpora- 
t‘on, recently moved the Atlanta, Ga., office to larger 
euarters. The new office is located at 1156 Dalon 
Drive, N. E. 
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The Hubinger Com- 
pany has added four new 
tank trucks to its fleet for 
delivery of bulk corn syr- 
up. The units are the 
latest model White trucks 
mounting 1700-gallon, in- 
sulated stainless steel tanks and equipped with 
pumps. The new trucks are stationed in Chicago, 
Boston, Philadelphia and New York. 


News of Brokers 


Joseph G. Ritt is now representing the New England 
Confectionery Company in Wisconsin and upper Michi- 
gan. 


Samuel P. Goldstien is now representing Aida Sweets 
Co., Inc., in the state of Pennsylvania. 


Jean & Company is now representing Sisco-Hamilton Co. 
and Lion Specialty Co. in Southern Illinois, Southeastern 
Missouri and Western Kentucky. 


H. G. Finney is now representing Schutter Candy Co. 
in Washington and Oregon. 


Keevil Brokerage Co. is now representing Goelitz Con- 
fectionery Co. in Oklahoma and Texas east of the 100 


meridian. 


Edward E. Clark Co. is now representing The Mumsey 
Candy Co. in Ohio. 


R. Henry Taylor is now 
Kentucky and Tennessee. 


representing S. Zitner Co. in 


C. W. Cromwell & Co. 
Chewing Products Corp. 


is now representing American 
in Mississippi and Alabama. 


The Earle Bader Co. is now representing the C. S. Allen | 


Corp. in Buffalo, Rochester, Syracuse, Utica and South- 
ern N. Y. State. 


Wilcox Sales Co. is now representing Capitol Candy Co. 
in Western Pennsylvania and West Virginia. 


Benjamin N. Shapiro is now representing Bayshore In- 
dustries, Inc. in Philadephia, South Jersey and Baltimore. 


Candy Sales Co. is now representing Klein Chocolate 
Co. in Texas and Oklahoma. 


E. J. Evans Sales Agency is representing Chlorophyll 
Products Co., Inc., in Minn., North and South Dakota, 
Wisconsin and Upper Michigan. 


J. E. McLain & Co. is representing Earl's Candy Co. in 
South Carolina and Charlotte, N. C. 
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Coniectionery Brokers 





New England States 





JESSE C. LESSE CO. 
Confectionery 
Office and Sales Room 
161 Massachusetts Ave. 
BOSTON 15, MASS. 
Territory: New Enqgland 





Middle Atlantic States 








HERBERT M. SMITH 
318 Palmer Drive 
NO. SYRACUSE, NEW YORE 
Terr: New York State 


IRVING S. ZAMORE 
2608 Belmar Place 
SWISSVALE, PITTSBURGH 18, PA. 
29 Years Experience 


Terr: Pennsylvania, excluding 
city of Philadelphia 





South Atlantic States 





W. M. (BILL) WALLACE 


Candy and Specialty Items 
©. Box 472—i11 Rutland Bldg. 
DECATUR, GEORGIA 


Terr: Ga. & Fla. 
Thorough Coverage 


ROY E. RANDALL CO. 


Manufacturers’ Representative 
©. Box 605—Phone 7590 
C°LUMBIA 1, SO. CAROLINA 


Terr: No. & So. Carolina 
Over 25 years in arec 


IRVIN P. NORBIS 


Manufacturing Representative 
Austin Circle 


DECATUR, GEORGIA 


Candy—Novelties—Package Foods 


Territory: Ga., Fla., Ala. & Tenn. 





JIM CHAMBERS 
Candy Broker 
84 Peachtree Street 
ATLANTA, GEORGIA 
Terr: Ga., Ala., and Fla. 


Terr: 


WM. E. HARRELSON 
Candy & Allied Lines 


$308 Tuckahoe Ave.—Phone 44280 


RICHMOND 21, VIRGINIA 
Terr: W. Va., Va., N. & S. Car. 





East No. Central States 





H. K. BEALL & CO. 

308 W. Washington St. 
CHICAGO 6, ILLINOIS 
Phone STate 2-6280 
Territory: Illinois, Inaiana, 
Wisconsin 
2> years in the Candy Business 





BERNARD B. HIRSCH 
1012 N. 3rd St. 
MILWAUKEE 3, WISCONSIN 


Wis., Ia., Ill. (excluding Chi- 
cago) Mich. (Upper Penn.) 





East So. Central States 





FELIX D. BRIGHT & SON 
Candy Specialties 
P. ©. Box 177—Phone 8-4097 


NASHVILLE 2, TENNESSEE 
Terr: Kentucky, Tennessee, Ala- 
bama, Mississippi, Louisiana 


AUBREY O. MAXWELL CO. 
91 Franklin St. 
NASHVILLE 3, TENN. 


Manufacturers Sales Agent 
Territory: Middie Tennessee 





West No. Central States 





ELMER J. EDWARDS 
CANDY BROKERAGE 
5352 3lst Ave. So. 
MINNEAPOLIS 17, MINN. 
Phone: Pa. 7659 


Terr: Minn., N. & S. Dak.—Special 
attention given to Twin City trade 


GRIFFITHS SALES COMPANY 
725 Clark Ave. Fhone GA. 4979 
SAINT LOUIS 2, MISSOURI 


We specialize in candy and 
novelties. 


Terr: Mo., Ill., and Kan. 





BUSKFLL BROKERAGE CO. 
1135 East Front Street 
RICHLANDS, VA. 


Contact Wholesale Groceries, Candy 


Jobbers and Nationa] Chains 


Terr: Va., 
and Eastern Kentucky 


W. Va., Eastern Tenn., 


West So. Central States 








ae ‘ yy: & SON 
©. Box 27 


sana. TEXAS 
Personal Representation 
Territory. Texas 
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Calendar of 
Conventions & Meetings 


Dec. 10—Metropolitan Candy Brokers Association, Inc., 
monthly meeting at the Hotel Empire, New York, at 


8:00 p.m. 


Dec. 10—New York Candy Club, Inc., monthly meeting 
at the Park Sheraton Hotel at 8:00 p.m. 


Dec. 11—Golden West Candy Club monthly meeting 
at the Villa Chartier, San Mato, Cal. 


Dec. 12—Carolina Confectionery Salesmen’s Club 
monthly meeting, annual election of officers, and 
Christmas party, Barringer Hotel, Charlotte, N. C. 


Dec. 12—Confectionery Salesmen’s Club of Baltimore, 
22nd annual mixed banquet at the Lord Baltimore 
Hotel. 


Dec. 14—Chicago Candy Club business meeting at the 
Como Inn. 


Dec. 15—Southern California Association of Tobacco 
Distributors, Inc., monthly meeting at the Chapman 
Park Hotel, 6th & Alexandria Sts., Los Angeles. 


Dec. 16—Boston Confectionery Salesmen’s Club, Inc., 
annual meeting, election and installation of officers 
at the Sheraton-Plaza Hotel, Copley Square, Boston. 


Dec. 19—Great Plains Candy Club monthly meeting at 
the Castle Hotel, Omaha, Nebr., luncheon at 
12:30 p.m. 


Dec. 21—Confectionery Salesmen’s Club of Philadel- 
phia monthly meeting. 


Dec. 29—Dallas Candy Club, Chrstmas Party at 
Semos Restaurant, 6 p.m. 


Dec. 31—Tidewater Wholesale Candy Club monthly 
meeting. 


Jan. 2—Northwest Candy Club monthly meeting at 
the Grosvenor House, Seattle, Wash., breakfast at 
9:00 a.m. 


Jan. 4—Confectionery Salesmen’s Club of Baltimore 
monthly meeting at Gannons, 3150 Frederick Rd., 
Baltimore, at 12:30 p.m. 


Jan. 7—Michigan Candy Club monthly meeting at the 
Hotel Detroiter, Detroit. 


Jan. 8—Los Angeles Confectionery Sales Club, Inc., 
business meeting at Rodger Young Memorial Audi- 
torium, Los Angeles. 


Jan. 8—St. Louis Candy Sales Association monthly 
meeting at the York Hotel, St. Louis. 


Jan. 9—Carolina Confectionery Salesmen’s Club 
monthly meeting at Kuester’s, Charlotte, N. C. 


Jan. 12—Central Pennsylvania Candy Salesmen’s Club, 
Inc., monthly meeting, Penn Harris Hotel, Har- 
risburgh, Pa. 
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Confectionery Brokers 





Mountain States 





JERRY HIRSCH 
Manufacturers’ Representativ 
andy and Specialty Items 
4111 E. 4th St. 
TUCSON, ARIZONA 


Territory: Arizona, New Mexico 
Paso, Texas 


MALCOLM S&S. CLARK CO. 


1487% Valencia St. 
No. , Nev., & Hawaii 


SAN FRANCISCO 10, CALIF. 
923 E. Third St.—Southern Californie 
LOS ANGELES 13, CALIF. 
Terminal Sales Bldg. 
Wash., N. Idaho 
SEATTLE 1, WASH. 


903 Park Road 
Anz., New Mex., W. Texas 


Terr: New Mexico, Arizona & E) 


EL PASO. TEXAS 





G & Z BROKERAGE COMPANY 
New Mexico—Arizona El Paso 
County Texas 
P. O. Box 227 ALBUQUERQUE 
N. Mex. 





GENE ALCORN & CO. 
1340 E. 6th Street 
LOS ANGELES 21, CALIFORNIA 
383 Brannan Street 
SAN FRANCISCO 7, CALIFORNIA 
Territory: State of California 


Personal service to 183 jobbers, 

super-markets and department 

stores. Backed by 26 years ex- 

= mpeg in the confectionery field. 

e call on every account person- 

ally every six weeks, Candy is 
our business. 








an os HARRY N. NELSON CO. 
112 Market St. 

SAN FRANCISCO 11, CALIF. 
Established 1906 


Sell Wholesale Trade Only 


Manufacturers’ Representative 
“Worlds Finest Candies” 


911 Richmond Drive, S.E. 
ALBUQUERQUE, NEW MEXICO 


Paso, Texas area Terr: Eleven Western States 





Pacific States 








I. LIBERMAN 
SEATTLE 22, WASHINGTON 
Manufacturers’ Representative 

1705 Belmont Avenue 


Terr: Wash., Ore., Mont., Ida., 
Utah, Wyo. 


RALPH W. UNGER 
923 East 3rd St. 
Phone: Trinity 8282 
LOS ANGELES, CALIFORNIA 


Terr.: Calif., Ariz., N. Mex., 
Hawaiian Islands 





Jan. 14—Metropolitan Candy Brokers Association, Inc., 
monthly meeting at the Hotel Empire, New York, at 
8:00 p.m. 


Jan. 15—The Denver Association of Manufacturers 
Representatives semi-monthly meeting. 


Jan. 17-20—Philadelphia Candy Show, Benjamin 
Franklin Hotel. 


June 6-1O—NCA 1954 convention at the Conrad Hilton 
Hotel, Chicago. 


June 6-9—ARC 1954 convention at the Drake Hotel, 
Chicago. 
June 23-25—-SWCA 1954 convention and Candy Show 


at the George Washington Hotel, Jacksonville, Fla. 


June 24-27—Boston Confectionery Salesmen’s Club, 
Inc., 1954 convention at the Wentworth By The Sea, 
Portsmouth, N. H. 


Oct. 10-13—NAMA 1954 convention and exhibit at the 
Washington Armory, Washington, D. C. 
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| MACHINERY FOR SALE 








FOR SALE: 2—New Savage 50 gallon 

stainless steel double action Patent tilt- 
ing Kettles, $1250.00 each. 1—Groen 200 
gallon agitated stainless steel Kettle. Loeb 
Equipment Supply Co., 1923 West North 
Ave., Chicago 22, Ill. 





FOR SALE: Wolf Sheffman Starch Condi- 

tioning System, consisting of 15-Trough 
Dryer, Starch Reel Pre-Sifter, Conveyors up 
to 65 lineal feet, Motors, Dryers, Cyclones, 
Blowers, Variable Speed Transmissions, 1 
21-Trough Cooling Unit with all accessories. 
Installed new in 1951. Will sell at a real 
bargain price. Box 1032, The MANUFAC- 
TURING CONFECTIONER. 


FOR SALE: National Equipment 34” En- 

rober, complete with 72’ Cooling Tun- 
nel, 30' Packing Table, Automatic Feeder, 
Bottoming Attachment, Motors, Speed Re- 
ducers and Controls. Installed new in 1948. 
Available at a terrific saving. Box 1136, 
The MANUFACTURING CONFECTIONER. 





FOR SALE: Lowenstein and Forgrove Foil 

Wrapping Machines. Adjustable for 
large variety of sizes and shapes. In first 
class condition. At a real bargain price. 
Box 1231, The MANUFACTURING CON- 
FECTIONER. 


FOR SALE: Brown Chocolate Depositor for 

depositing chocolate with nuts and rais- 
ins. In good condition. A real good buy. 
Box 1232, The MANUFACTURING CON- 
FECTIONER. 


FOR SALE: Bridge Depositor for extruding 
bars. Just taken out of operation. Box 


1233, The MANUFACTURING CONFEC- 
TIONER. 





FOR SALE: Used Candy Equipment: Beat- 

ers, Kettles, Stoves, Cooling Slabs, Wrap- 
ping Machines, Starch Molding Equipment, 
Enrobers, Chocolate Melters, Starch Boards, 
etc. S. Z. Candy Machinery Co., 1140 N. 
American St., Phila. 23, Penna. 








POSITIONS WANTED 





POSITION WANTED as Superintendent or 
assistant to Plant Manager. 35 years’ 
experience, including high class Retail 
Shop. Can handle Mogul and Enrober. Will 
furnish references. Box 1236, The MANU- 
FACTURING CONFECTIONER. 


CANDY AND FOOD CHEMIST with 28 

years’ experience in control and develop- 
ment wants responsible, challenging job. 
Box 1033, The MANUFACTURING CON- 
FECTIONER. 


PAN MAN AVAILABLE: 35 years experi- 
ence in general pan line. Hot and cold 
grossing finish and polish, including choc- 
olate pan work. 15 years in charge pan 
department as foreman. Best of references. 
Desires a change. Box 438, The MANU- 
FACTURING CONFECTIONER. 


FOREMAN IN GENERAL PAN LINE includ- 

ing Bubble Chewing gum bass and reg- 
ular gum bass, looking for better position. 
I will also teach how to make gum bass 
in the United States and also foreign coun- 
tries. Box 938, The MANUFACTURING 
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gr eee 
| STANcase 
| EQUIPMENT 






Be J 
STAINLESS STEEL 


DRUMS 


MODEL 30 --30 GAL. 
MODEL 55--55 GAL. 


(Covers available) 


ECONOMY 
EQUIPMENT 
RUGGEDLY CONSTRUCTED FOR LIFE TIME WEAR. 
FULLY APPROVED BY HEALTH AUTHORITIES. 


Manufactured by 








The Standard Casing Co., Inc. 
121 Spring St., New York 12, N.Y 





WE BUY & SELL 


EAA ARATE TNE CE BE 
ODD LOTS +» OVER RUNS + SURPLUS 





SHEETS*ROLLS-SHREDDINGS 
Celloskane rolls in cutter hoxes 100 ft. or more 
ALSO MADE OF OTHER CELLULOSE FILM 
Wax - Glassine Bags. Sheets & Rolls 


tying Ribbons—All Scotch Tape 
Colors & Widths Clear & Colors 


Diamond “Cellophane” Products 


Harry L. Diamond Robert L. Brown 
“At Your Service” 
74 +E. 28th St.. Chicago 16, Illinois 











CONVEYORS 


Corrigan bulk dry sugar handling and 
storage systems convey sugar from 
unloading point to storage and from 
storage to production. 


improve prodaction facilities 
Lower operation costs 


J. C. CORRIGAN CO. INC. 


41 Norwood St., Boston 22, Mass. 














MACHINERY WANTED | 





WANTED: Late Model Steel Mogul with 
Depositor. Box 1234, The MANUFAC- 
TURING CONFECTIONER. 





BUSINESS OPPORTUNITIES | 





GOOD GOING HOME MADE CANDY busi- 
ness and soda fountain La Crosse, Wis- 
consin. Established 35 years. Building can 
be leased or bought. First floor and base- 
ment for store; second and third floors 
for living quarters, which are being re- 
modeled. Now is good time to buy the 
business and live upstairs. Box 1139, The 
MANUFACTURING CONFECTIONER. 


LOS ANGELES, CALIF. FACTORY. ap- 
praised value machinery equipment and 
stock $150,000. Cash price $75,000. Annual 
volume $350-$400,000. Box 1235, The MAN- 
UFACTURING CONFECTIONER. 


MANUFACTURING OPPORTUNITY—old es- 

tablished Name Package chocolate plant, 
Midwest—as branch or for sale. December 
profit $12M. Prepare now for big fall busi- 
ness. Box 634, The MANUFACTURING 
CONFECTIONER. 








MODERN CANDY CUTTER 





Streamlined design, noiseless opera- 
tion, interchangeable knife arbors, 
shafts in sealed ball bearings make 
this a modern candy cutter on all 
counts. 


West Coast Representative: 


L. H. BUTCHER CO. 
San Francisco, Oakland, Los Angeles, 
Salt Lake City, Portland, Seattle 


BRIDGE FOOD MACHINERY CO. 


7124-36 James Street 
Philadelphia 35, Pa. 
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A survey of the Lammers of Dew- ie Summer Candies (p.70), — Candy Sales (p.19), R 
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Chocolates Despues de la Segunda ssid The Fut ay 61). A ; 
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Elements of Food Engineering, Miscellaneous Packages Analysed Editor’s Col 
Vol. 1 (p.40), May in Detail (p.30), Feb. a The 
Food Industries Manual (p.43), (p.8, 10, 12), July; (p.6, 8), Sept. sa 
March Chocolate— The 
Glycerol (p.46), Oct. A Glimpse and a Taste of French Flasbhecks to 35 Years Age . 
Homogenized Milk, A Review and Confections (p.19), Feb. (p.12), Jan.; (p.36), March I 
Guide (p.43), March Chocolate for the Diabetic PMCA The 
Industrial Heat Transfer (p.43), (p.28), June Handling Materials— N 
March Chocolate Symposium PMCA (p. Continuous Weighing Meters and 
Sugar Manual (p.42), May 32). June Feeders (p.38), Oct. Legis 
Tablet Making (p.48), Oct. Labeling Under the Fda (p.33), Cooking and Forming Hard Candy Fed 
The Candy Industry (p.40), May Oct. at F & F Laboratories (p.33), Imy 
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Year Book of the Dutch Pastry The Proper Use of Lecithin in Sanitary Equipment Design (p.27), ( 
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(p.47), Sept. ( 
Candy Clinic— Thermal Efficiency in Confection- Ingredients— Fed 
Assorted Chocolates; Bars; Fudge; oe = : Antioxidants and Their Uses (p. Ho 
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Items (p.80), June Te ane diate a. 19) “O sak tien Candy Engineering—Ingredients c 
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Cordial Cherries, Panned Goods, Confections (p.19), Feb. June Lal 
le Pieces (p.50), Nov. How to Change Your Cost-of-Liv- Evaluation of Flavors (p.20), ( 
Easter Candies and Packages; ing Clause (p.55), April March Let 
Moulded Goods; Assorted Home- Incentives in the Candy Plant Flavor in Candy (p.19), March ! 
Mades; Kisses; Honey-comb and (p.19), May Gelatin—The Body Control Agent Let 
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Physical and Chemical Principles 
of Sugar Inversion (p.19), Aug. 

Pop Corn in Confections (p.22), 
March 

Progress in Liquid Sugar (p.24), 
June 

Sorbitol in Candy (p.25), June 

The Art of Processing Candies in 
Revolving Pans (p.29), July 

The Chlorophyll Controversy (p. 
17), Feb. 

The Plant Manager’s Responsibil- 
ity for the Utilization of Raw 
Materials (p.19), Sept. 

The Proper Use of Lecithin in 
Chocolate Manufacturing (p. 
47), Sept. 

Thermal Efficiency in Confection- 
ery Processing (p.17), Jan. 

The Stability of Confections in 
Military Rations under Varying 
Temperatures (p.19), Oct. 

The Texture of Chocolate (p.44), 
March 


Legislation— 
Federal Incident (p.58), May 


Imported Nut Candies Compete 
with Domestic Products (p.24), 
Jan. 


Labeling Under the FDA (p.33), 
Oct. 


Management— 

A Glimpse and a Taste of French 
Confections (p.19), Feb. 

Consider the Candy Cough Drop 
(p.19), December 

Federal Incident (p.58), May 

How Thompson’s Candy House 
Set Up a Quality Control Lab- 
oratory (p.27), Nov. 

How to Change Your Cost-of-Liv- 
ing Clause (p.55), April 

Incentives in the Candy Plant (p. 
19), May 


Is a “Made to Order” Shelf-Life a 
Possibility for Candy? (p.19), 
Nov. 


Labeling under the FDA (p.33), 
Oct. 

Letter on Diabetic Candies (p.58), 
Aug. 

Letter to the Trade Press (p.55), 
Jan. 

Modernization at Lindt & Sprungli 
(p.29), May © 

Modern Material Handling at F & 
F (p.24), May 

Paradise Chocolates Produced in 


Modern Plant (p.46), Jan. 
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Quality Control is Essential for 
Volume Candy Sales (p.19), 
July 

Sanitary Equipment Design (p.27), 
Sept. 

The Chlorophyll Controversy (p. 
17), Feb. 

The Hows and Whys of Code Dat- 
ing (p.23), Feb. 

The Plant Manager’s Responsibil- 
ity for the Utilization of Raw 
Materials (p.19), Sept. 

Up-To-Date with Brodrene Cloetta 
A/S (p.26), Jan. 


Nutrition— 


Antioxidants and Their Uses 
(p.19), April 

Candy and Your Diet (p.24), Jan. 

Chocolate for the Diabetic PMCA 
(p.28), June 

Labeling Under the FDA (p.33), 
Oct. 

Letter on Diabetic Candy (p.58), 
Aug. 

Sugar Necessary for Dieters (p. 
24), Jan. 

The Chlorophyll Controversy 
(p.17), Feb. 

The Stability of Confections in 
Military Rations under Varying 
Temperatures (p.19), Oct. 


Packaging— 


Annual Award Winning Cartons 
(p.36), April 

Cash In On Days and Weeks 
(p.55), March 

Chocolate board—Chip board, 
Their Manufacture and Use 
(p.40), April 

How Aluminum Wraps Protect and 
Sell Candy (p.47), June 

Labeling Under the FDA (p.33), 
Oct. 

Metal Candy Boxes Make Fine Re- 
use Containers (p.42), Jan. 

New Candy Packages (Pictures) 
(p.39), Feb., (p.52), March, 
(p.64), June, (p.36), Aug., 
(p.41), Oct. 

Notes From Packaging Conference 
(p.54), May 

Odor of Packaging Materials 
(p.32), Aug. 

Packaging Marshmallows at 
Candyland (p.38), Aug. 

Points for Successful Self-Service 
Labeling (p.53), Oct. 

Sales Appeal with a Zip (p.36), 
Feb. 

Selling Frozen Candy (p.19), June 

Testing Folding Cartons (p.41), 
June 


The Annual AMA Packaging Show 
(p.31), April 

The Hows and Whys of Code Dat- 
ing (p.23), Feb. 

The Mint Julep Stick (p.27), De- 
cember 

The Stability of Confections in 
Military Rations under Varying 
Temperatures (p.19), Oct. 

Your Package in Today’s Market 
(p.30), June 


Patents— 


Adjustment Means for the Rolls 
of Multiroll Chocolate and the 
Like Refining Machines (p.44), 
Oct. 

Apparatus for Coating Candy Bars 
(p.28), Jan. 

Apparatus for Flavor Treatment 
of Chocolate (p.38), March 
Apparatus for Making Marshmal- 

lows (p.28), Jan. 

Apparatus for Treating Chocolate 
and the Like (p.45), Oct. 

Candy Box Cradle Shaper and Box 
Feeder (p.32), May 

Candymaking Apparatus (p.36), 
July 

Candy Making Equipment (p.39), 
March 

Candy Molding Machine (p.38), 
Nov. 

Candy Preforming Machine 
(p.43), Sept. 

Candy Slicing Equipment (p.40), 
March 

Caramel Color Compositions (p. 
39), Nov. 

Chewing Gum Base Material (p. 
38), Nov. 

Chewing Gum Manufacture (p.37), 
March 

Chocolate Casting Machine Drive 
(p.28), Jan. 

Chocolate Confection (p.37), July 

Coated Candy Chewing Gum and 
Method of Making Same (p.39), 
March 

Confectionery Container (p.43), 
Sept. 

Containers (p.30), May 

Device for Depositing Centers in 
Candy Pieces (p.36), July 

Fruit Containing Frozen Confec- 
tions and Process for Producing 
the Same (p.39), Nov. 

Machine for the Filling of Moulds 
With Liquid Chocolate or Simi- 
lar Filling Material (p.38), Nov. 

Manufacture of Chocolate (p.38), 
Nov. 
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Machine for Depositing Nuts on 
Candy Bars (p.28), Jan. 

Manufacture of Edible Plastics 
(p.44), Oct. 

Method and Apparatus for Binding 
Boxes (p.44), Oct. 

Method and Apparatus for the 
Manufacture of Candy (p.44), 
Sept. 

Method of Cleaning Chocolate 
Molds (p.37), July 

Method of Cleaning Starch from 
Heated Surfaces (p.28), Jan. 

Method of Producing a Fluffy 
Chocolate Confection (p.44), 
Sept. 

Multiroll Chocolate Refiner and 
the Like Machines (p.38), 
March 

Package Display Rack (p.32), May 

Process for Preparing Nuts for 
Blanching (p.40), March 

Stabilized Plastic Type Confection 
and Method of Making Same 
(p.28), Jan. 

Sugar Sanding Machine for Con- 
fections and the Like (p.44), 
Sept. 

Vitamin-Containing Chocolate 
Food Product (p.43), Sept. 


Production— 


Antioxidants and Their Uses 
(p.19), April 

Candy Engineering—Ingredients 
Versus Process (p.69), June 

Coconut Candies (p.43), Nov. 

Cooking and Forming Hard Candy 
at F & F Laboratories (p.33), 
Sept. 

Continuous Weighing Meters and 
Feeders (p.38), Oct. 

Cordial Fruits (p.63). Aug. 

Corn Syrup in Hard Candy (p.49), 
July 

Evaluation of Flavors (p.21), 
March 

Flavor in Candy (p.19). March 

From Bin to Kettle in One Easy 
Operation (p.28), March 

Gelatin—The Body Control Agent 
in Marshmallow (p.74). June 

Getting Optimum Performance 
from Filling Equipment (p.54), 
Mav 

Hand Rolled Creams (p.49), Sept., 
(p.58), Oct. 

High Sneed Weighing (p.38), Oct. 
How Aluminum Wraps Protect 
and Sell Candy (p.47), June 
Incentives in the Candy Plant 

(p.19), May 
Is Sorbitol Needed in Pectin Jel- 
lies? (p.47), May 
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Labeling under the FDA (p.33), 
Oct. 

Letter on Diabetic Candies (p.58), 
Aug. 

Modernization at Lindt & Sprungli 
(p.29), May 

Modern Materials Handling at F & 
F (p.24), May 

Moisture Content Measurement 
(p.32), March 

Odor of Packaging Materials 
(p.32), Aug. 

Packaging Marshmallows at 
Candyland (p.38), Aug. 

Paradise Chocolates Produced in 
Modern Plant (p.47), Jan. 

PMCA Production Conference 
(p.24), June 

Physical and Chemical Properties 
of Sugar Inversion (p.19), Aug. 

Physical Changes in Moulding 
Starch Used for Cream Casting 
(p.21), Jan. 

Points for Successful Self-Service 
Labeling (p.53), Oct. 

Pop Corn in Confections (p.22), 
March 

Quality Control is Essential for 
Volume Candy Sales (p.19), 
July 

Sanitary Equipment Design (p. 
27), Sept. 

Selling Frozen Candy (p.19), June 

Testing Folding Cartons (p.41), 
June 

The Art of Processing Candies in 
Revolving Pans (p.29), July 

The Boardless Starch Casting Sys- 
tem (p.31), Nov. 

The Hannover International Tech- 
nical Fair (p.77), June 

The Plant Manager’s Responsibil- 
ity for the Utilization of Raw 
Materials (p.19), Sept. 

The Proper Use of Lecithin in 
Chocolate Manufacturing (p.47), 
Sept. 

Thermal Efficiency in Confection- 
ery Processing (p.17), Jan. 

The Stability of Confections in 
Military Rations under Varying 
Temperatures (p.19), Oct. 

The Texture of Chocolate (p.44), 

Up-To-Date with Brodrene Cloetta 
A/S (p.26), Jan. 


Readin’ . . . Writin’ . . . and 


Candy 


(p.6), Jan.; (p.10), March; (p. 
14), May; (p.6, 8), Oct.; (p.6), 
Nov. 


Readin’ and ’Ritin’ 


(p.69, 70), April 


Reports From Abroad— 

A Glimpse and a Taste of French 
Confections (p. 19), Feb. 

Chocolate Symposium PMCA (p, 
32), June 

Letter on Chocolate Tempe 
(p.38), July 

Modernization at Lindt & Sprungli 
(p.29), May 

Physical and Chemical Principles 
of Sugar Inversion (p.19), Aug, 

Physical Changes in Moulding 
Starch Used for Fondant Cream 
Casting (p.21), Jan. 

The Future (p.61), Aug. 

The Hannover International Tech- 
nical Fair (p.77), June 

The Proper Use of Lecithin in 
Chocolate Manufacturing (p. 
47), Sept. 

The Texture of Chocolate (p.44), 
March 

Up-To-Date with Brodrene Cloetta 
A/S (p.26), Jan. 


Research— 

A Research Summary (p.60). July 

Antioxidants and Their Uses (p. 
19), April 

Evaluation of Flavors (p.20), Mar. 

Flavor in Candy (p.19), March 

Is Sorbitol Needed in Pectin Jel- 
lies? (p.47), May 

Moisture Content Measurement (p. 
32), March 

Physical and Chemical Properties 
of Sugar Inversion (p.19), Aug. 

Physical Changes in Moulding 
Starch Used for Fondant Cream 
Casting (p.21), Jan. 

Stability of Confections in Military 
Rations under Varying Tem- 
perature (p.19), Oct. 

The Chlorophyll Controversy (p. 
17), Feb. 

Thermal Efficiency in Confection- 
ery Processing (p.17), Jan. 


Technical Literature Digests— 


(p.37), Jan.; (p.8), March; (p.40- 
43), May 


What’s New in Candy 
Equipment? 

(p.34, 36), Jan.; (p.34), March; 
(p.34, 36), May; (p.43, 44). 
July; (p.41, 42), Sept.; (p.35, 
36), Nov. 


What’s New in Candy 
Packaging? 


(p.38, 50), April; (p.58, 59, 61, 
62), June; (p.29), Dec. 
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Testing Folding Cartons (with 
William Holtz) (p.41), June 
The Hows and Whys of Code Dat- 
ing (p.23), Feb. 
The Mint Julep Stick (p.27), De- 
cember 


Stanley Allured 

Cooking and Forming Hard Candy 
at F & F Laboratories (p.33), 
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The Boardless Starch Casting Sys- 
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Modern Materials Handling at F 
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Selling Frozen Candy (p.19), June 
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of Sugar Inversion (with R. 
Heiss and L. Schachinger) 
(p.19), Aug. 


Lester L. Bettes 


The Art of Processing Candies in 
Revolving Pans (p.29), July 


Alice W. Burnham 
Metal Candy Boxes Make Fine Re- 


use Containers (p.42), Jan. 


Wesley H. Childs 
The Chlorophyll Controversy (p. 
17), Feb. 
Consider the Candy Cough Drop 
(p.19), December 


H. B. Cosler 


The Stability of Confections in 
Military Rations under Varying 
Temperatures (with J. G. Wood- 
roof and Barbara Grant) (p. 
19), Oct. 

Is a “Made to Order” Shelf-Life a 
Possibility for Candy? (p.19), 
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Operation (p.28), March 
Labeling Under the FDA (p.33), 
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ler and Barbara Grant) (p.19), 
Oct. 
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INDEX TO ADVERTISERS 
In The MANUFACTURING CONFECTIONER 


Advertisements of suppliers are a vital part of the industrial publications’s service to its 
readers. The following firms are serving the readers of The MANUFACTURING CON- 
FECTIONER by placing their advertisements on its pages. The messages of these suppliers 


are certainly a part of the literature of the industry. 


Advertising space in The MANUFACTURING CONFECTIONER 
is available only to firms supplying equipment, materials, and 
services for the use of confectionery manufacturers. Advertising 
of finished confectionery products is not accepted. 


Ambrosia Chocolate Company ................ 58 
American Food Laboratories, Inc. ............ 2 
Anheuser-Busch, Inc. .................cc.ccceeeeees 10 
Armour and Company ....................... Aug. 53 


Walter Baker Chocolate & Cocoa Aug. ‘53 


Burke Products Co., Inc. .................. Sept. ‘53 
California Almond Growers Exchange..11 
SE II asec scastcecececcstecacbetesnccisas 60 
Dodge & Olcott, Inc. .........ccccccccesceceeeeee 16, 20 
Felton Chemical Company. Ince. .............. 9 
Florasynth Laboratories, Inc. ........ June ‘53 
Fritzsche Brothers, Inc. ................ccccccceceeees 4 
Funsten, R. E., Company .................. Nov. ‘53 


xx* 


RAW MATERIALS 
Hooton Chocolate Co. ..............ccccssesceeeseeees 56 


I SR, TID ccccscnccniitccbcnctores Nov. ‘53 
Kohnstamm, H., & Company, Inc. .......... 7 
Merckens Chocolate Company. Inc. ...... 54 
Monsanto Chemical Company ....... Nov. ‘53 
National Aniline Div‘sion, Allied 

Chemical & Dye Corporation ................ 17 
National Sugar Refining Co., The Aug. ‘53 
Nestle Company. Inc., The ............. Nov. ‘53 
Neumann, Buslee & Wolfe. Inc. .............. 22 
Norda Essential Oil and Chemical 

PS TIN ssesnsckncsetcnerreesetecceed 4th Cover 
The Nulomoline Division ................ Oct. ‘53 
Penick & Ford, Lida. Ic. .......cccscccsessercsoses 58 
Pfizer. Chas., & Co.. Inc, ................. Nov. ‘53 
Refined Syrups & Sugars, Inc. ...... Nov. ‘53 


Solvay Process Division, Allied Chem'- 


cal & Dye Corporation. ..............-.00 55 
Southern Pecan Shelling Co. ............ Nov. * 
Gente: CORIO acicinnceosccscciccecesnasccccosconvosens 
Staley, A. E. Mig. Company .................... 
Demme, We. For Gk. ccccccccescsevcesccsened Nov. ‘53 
Sterwin Chemicals, Inc. ................--.. Nov. * 
Sugar Information, Inc. .................-+ June * 
Sunkist Growers .................:cscsseseeees Oct. ‘53 
Sun-Ripe Cocoanut Corp. ...............-. Oct. ‘53 
Synfleur Scientific 

Laboratories, Inc. ...............c000+00++ July ‘53 
Union Starch & Refining Co. ............ Oct. ‘53 
Van Ameringen-Haebler, Inc. ................ 3 
White Stokes Company ..................0.::0+ 4 
Wilbur-Suchard Chocolate Company. “ 

ESR aS REI RE SS ey eee 


PRODUCTION MACHINERY AND EQUIPMENT 





American Machine & Foundry Co. ........ 43 
Norman Bartleet Limited ........................ 51 
Bridge Food Machinery Company ......... 63 
Burrell Belting Co. .0..........ccccccccseeeeee Nov. ‘53 
Carle & Montanari .................ccccc000 Nov. ‘53 
i ee) eae June ‘53 
Cincinnati Aluminum Mould Co. ....Nov. ‘53 
Confection Machine Sales .............. Nov. ‘53 
Commtaietns, Fo. Gain Bae on. eccccncevectcsososescess 63 
Currie Manufacturing Co. .............. Sept. ‘53 


Girdler Corporation, The ................ Nov. ‘53 
Greer, J. W.. Company 






MIE IS GID eccticsevcicownscanscincensasend Nov. 

I IIIIIED” -ocsudrcistescinnceshoeennmniideniin July ‘53 
Lehmann, J. M., Company. Inc. ...... Nov. °53 
Sm + ree Nov. ‘53 
National Equipment Corp. ..................... 8 


Peerless Confectionery Sycipment 
NE -Ssncihceivakieiicimieeasnanepsitleciceioniesend June ‘53 


Racine Confectioners’ Machinery 





PACKAGING SUPPLIES AND EQUIPMENT 


Amsco Packaging Machinery, 





MUU, “thiidtentabitiniiehonieesatiinasa canes Oct. ‘53 
Apex Paper Box Corporation .......... Oct. ‘53 
Brown Bag Filling Machine Co. .............. 44 
Champion Bag Company ...................0.0000 42 
Cooper Paper Box Corporation .............. 40 
Crystal Tube Corporation ................ Oct. ‘53 
Daniels Manufacturing Co. ..................... 26 
Diamond “Cellophane” Products ............ 63 
Dixie Wax Paper Co. o......ccccccccsccsccceeeseeee 49 
Exact Weight Scale Company ........ Nov. ‘53 
Gair, Robert, Company, Inc. .......... Oct. ‘53 
G. D. Bologna wee OO 
Wh. FT. Getes Company .............:ccscsccscscesseses 48 
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Hayssen Mig. Company ...............:-:::00++++ 41 
Heekin Can Co., The .............::00000 Oct. °53 
se sc aswenbncsnmnenbeties 33 
Hudson-Sharp Machine Co. .............:0:00+ 38 
Ideal Wrapping Machine Company ......... 44 
The Industrial Marking Equipment Co. 48 
Bp IN ites eciidaciedeienestinititiininstniiiiants 32 
Be IE ILL, so caenennasasataiensecianebines 47 
Lynch Corporation, Packaging Machine 
Division .............. . 46 
SI, MUIDRe* sccucashidchsishccacpabicsstetondel Oct. ‘53 
Nashua Corporation ................ccccccesceeeees 25 


Cea SARE EER eee we CS 12 
Oe, ii, MII 5 ccnstcnaatemcnntiensiatind July ‘53 
I I oncnicscccssinsdisbstincestmeecuionny 18 
Schutz-O'Neill Co. 56 
I ST si ieccectsusenevenvossann 69 
Standard Casing Co., Inc., The ............... 63 
a) a  . “eee $7 
Union Confectionery Machine Co., 

Ne a aaa Nov. ‘53 
Vacuum Candy Machinery Co. .............. 12 
Voss Belting & Specialty Co. .......... Nov. ‘53 
Olive Can Company. ............:c:::cc:ss00+ 36, 37 
Package Machinery Co. ..............:ss0 28 
Quincy Paper Box Company ...... Sept. ‘53 
Rhinelander Paper Company .................-. 2 
Riegel Paper Corporation ..............:-:0 39 
Shellmar Betner Division, Continental 

NEES AEE een 50 
Sweetnam, George H.., Inc. .................0+ 31 
ie as aecticadsetenectenncnateionisensseteese 4] 
Thilmany Pulp & Paper Co. ............:0+ 3 
Tompkins’ Label Service ..............-:::s:0++- 48 
Triangle Package Machinery Co. .......... u 
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Sand Your Goods, 
The Latini Way! 





THE LATINI SANDER AND SUPPLEMENTARY STEAMER 
Guaranteed to properly sand the full output of a mogul! 
Enlarged steaming chamber. 
Non-corrosive metals wherever steam and sugar meet. 


Supplementary steaming brings out the natural brilliance of sugar crystals and forms 
ni. a protective film simulating crystallized candies. 





Hohberger 
Continuous Hard 
Candy Cutter 


Waffles, pillows, chips, or 
straws. Up to 150 feet 
per minute. Perfect seal- 
ing on filled pieces. 


Hohberger 


Cream Machine Greatest labor 
Up to 2000 pounds per hour 
of straight sugar fondant with 
proper doctoring or any 


amount of corn syrup. 











lov. ‘53 

doses 12 

lov. ‘53 

38, 7 Latini Plastic Machi 

CO CUeNS Mee Economy Belturns 

scsi 28 The most productive plastic machine built Economy Belturns conserve space through 
P today! ! ! : efficient arrang + of ling convey- 

ept. ‘53 Productive speeds up to 150 feet per minute. ors and packing tables. Bunching and 
“ Actual Production Figures: crowding eliminated. Available in all 


standard widths: 
12" to 48" 
90°, 180° and special angles. 


Filled raspberries—!,200 Ibs. per hr. 
seseeees 39 Solid goods—!,500 Ibs. per hr. 


Pulled candies—900 Ibs. per hr. 














152 WEST 42ND STREET 





Berks Mixer 


saver in 
hard candy department. 







LATINI REVOLVING PAN 


Unusual Bowl shape permits 10 to 15%, 
larger charges, alone paying for pan in a 
short time. Sanitary and sturdily built for a 
long silent life. 





Latini Die Pop Machine 


200 perfect seamless pops per 
minute. Wood or paper sticks. 


Split-second weight control. 





: ite & Rios coaaee hed a veh oe 
Hohberger Continuous 
Ball Machine 


Up to 1200 Ibs. per hour. Forms filled or 
plain balls, unusual shapes and sunbeam 
starlights. 


John Sheffman, Inc. 


NEW YORK 36, N. Y. 








for December, 1953 











Cold, bright nights, all soundless, still as 
the winking stars . . . 


Smells of sweet woodsmoke, climbing 
straight from ink-black chimneys . . . 


Lights from windows on white snow, 
tracked by friendly, crunching footsteps... 





The little laughs of children around gay, 
tinseled trees . . . 








Men’s smiles, and women’s eyes that 
dance in the glow of ruddy firelight . . . 








The common, rare, wonderful perfumes 
drifting from spicy kitchens . . . 





The warmth . . . the goodness . . . and the 
love... 


May “Merry Christmas” always 
mean happy things like these 
for you 











. 
Nor da ESSENTIAL OIL AND CHEMICAL COMPANY, ING 


601 West 26th Street, New York 1, N. Y. 


CHICAGO + LOS ANGELES + SAN FRANCISCO + ST. PAUL + DALLAS + MONTREAL + TORONME 


HAVANA + LONDON «+ PARIS + GRASSE 














